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Washer-Starching 


makes TABLE LINENS 


beautiful—the easy way! 


Jane Ashley shows how table linens are 
made smoother, fresher, easier to iron, 
lovelier to look at with Niagara Instant 
Laundry Starch. 


COMPLETE "TABLE LINEN” CARE MEANS 
STARCHING — because many table linens today 


are cotton or machine washable blends. Light 
starching replaces ‘fabric body’’ washing removes 
~without stiffness. Starched table linens look and 
feel smoother... slay fresher. Starch protects fibers 
“gainst ground-in-dirt, actually makes cloths and 
napkins easier to care for. Dirt floats right out 
in the wash! 

Starching ia simple—with Niagara... the only 
instant cold water starch in the world. “Just swish 
— it’s ready.” 


WASHER STARCHING. Starch a washer load at 


one time. For a light starch finish add contents of 
a 12-ounce box of Niagara (5 cups) gradually to 
washer after final rinse has flowed in and agitation 
has begun. Or—complete normal cycle, reset washer 
to “deep rinse”’ or “‘warm rinse’’ and add Niagara 
as above. Agitate a few minutes, then skip to final 
spin. (Adjust washer to “small load” or “partial 
fill’ for heavier starch finish.) 

If impractical to add dry starch as above, first 
dissolve Niagara in one gallon cold water and add 
to final rinse. Rinse washer after starching in it. 


HAND STARCHING. For light starching: grad- 


ually add ', cup Niagara to two quarts cold water 
in pan. Swish until Niagara is dissolved. Dip and 
squeeze articles several times. Wring; dry; then 
sprinkle. Wrap in damp towel or plastic material 
and hold two hours before ironing. 


Corn Preduetes 
Refining Compeny 


LOVELIER "TABLE LINENS’ — 


when lightly starched. You cut 
ironing time, too—your iron 
giides swift as a breeze. Here's 
how well laundered table linens 
are ironed and folded 


TABLECLOTHS 
have only one sharp 
crease down the 
center and are then 


hand folded 


NAPKINS 
are ironed flat, then 


folded completely 
by hand 


y 


FREE Send for leaflet on laundering table linens. 


Leaflet includes directions for starching, sprinkling, iron- 
ing, proper folding and storing, plus other suggestions. 


Jane Ashley, Dept. M3 
Box 1690 
Church Street Post Office, New York 46, N. Y. 


NAME 
STREET 


ZONE STATE 


Please send me a free copy of ‘Lovelier Table Linens.” 
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YOU CAN WHIP 
NEW CARNATION INSTANT! 


For calorie-light, low-cost topping-for superior 
results in chiffon and cream pies, frozen desserts ! 


EASY WHIPPING DIRECTIONS FOR 
THIS “MAGIC CRYSTALS” 
MILK DISCOVERY! 

Now, you'll find easy whipping direc- 
tions on every package of Carnation 
Instant — the new pure crystal form 
of freshest, pasteurized nonfat milk! 


Whipped Carnation Instant is lus- 
ciously light in texture...24 lighter in 
calories than cream...and 3 big cup- 
fuls cost only a nickel! Delicious as 
topping —and brings far lighter, more 
tender texture to chiffon and cream 
pies, frozen desserts. Simply use 
whipped Carnation Instant in place 
of whipped cream, cup for cup. 


DELICIOUS FOR DRINKING! 
Carnation Instant ‘Magic Crystals” 
mix instantly and completely in ice: 
cold water with a light stir. Ready to 
drink immediately — fresh in flavor, 
rich in natural milk protein, minerals, 
B-vitamins, low in calories. 


HANDY FOR COOKING 
“Magic Crystals’’ mix right in the 
measuring cup for immediate use in 
cooking, baking. No special recipes or 
unfamiliar cooking methods needed. 


GREAT NEW ADVANTAGE 
For far richer flavor for drinking than 
ordinary nonfat milk, add 1 extra 
tablespoon ‘‘Magic Crystals” per 
giass, or ‘4 cup extra crystals per 
quart. Adds richer flavor and '4 more 
food value in cooking, too 


ALL-PURPOSE ECONOMY 
Carnation Instant provides ali the 
natural whole milk protein, calcium, 
phosphorus and B-vitamins—without 
the problem of calories and fat. The 
new ‘Magic Crystals’ Instant is all! 
purpose — for drinking, cooking, bak 
ing, whipping — and saves money all 
four ways. 


| 
> 
\\ 
f i 
4 
wr 
: 


How about a date t decorate? 


Your teacher can help you have a more attractive room 


Would you like to give your room at home a new look? 


Would you like to learn more about color selection. . . 
to make your room look brighter, or larger, or just 


Would you like to learn new tricks in arranging furni 
ture and accessories? 


Have you any idea how easily you can redecorate your 


you 


room vourself without spending a lot of money? 


Ask your teacher to help you plan a date to decorate. 
She has all of the material to help you simplify each 
step. See how quickly you'll have a beautiful new room 
to show your THE 

DOW CHEMICAL COMPANY, 

Midland, Michigan. 


friends. 
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Co-ed 
The Magazine for Career Girls’ and Hi there! 


Homemakers of Tomorrow 
Published by SCHOLASTIC MAGAZINES @ Want a safe and sound trip to the moon? Co-ed's “Out- 
of-This-World” Party (p. 8) accentuates the friendly 
EXECUTIVE STAFF OF SCHOLASTIC MAGAZINES approach to rockets and satellites. Let's hope that these 
Maurice BR. Robinson, President and Publisher new space wonders will lead the world on toward a more 
G. Herbert McCracken, Senior Vice-President peaceful and harmonious way of life for everyone 


John W. Studebaker, Vice-President and ~The Editors 
Cheirman of the Editorial Board 
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Those Sterling Qualities 


CO-ED EDITORIAL ADVISORY BOARD, 1958 On with the Show! 


Mrs. Margaret B. Long, County Supervisor of 


Homemaking Educotion, Jacksonville, Fla. PRUTURE | 


Miss Irene E. McDermott, Director, Home Eco 
nomics Education, Pittsburgh, Po She Makes Dieting Easy 


Mrs. Ethel M. Purnell, Home Economics Dept, “The Bookmobile Lady,” by Claire Gaucher 
Jr. High School No. 172, Floral Park, N. Y 


Mrs. Dorothy M. Schnell, Chief, Homemoking 


Education, State Dept. of Education, Sacra- 


mento, Calif. 
Mrs. Rex Todd Withers, Chief, Homemaking Edu- The Co-ed Contest 

— tI Office of Vocational Education, Spring Fever, by Mary O’Neill 

” ; The Date Catcher, by Frederick Laing 
m ion on “Ingredients of a Successful Marriage” 
<a 117 CO-ED is published eight times during Ja Sess 9 arniag 
the school yeor in months of February, Co-ed of the Month 

March, April, May, September, October, November 
December. Second-class mail privileges authorized Crossword Puzzle 
ot Dayton, Obie. Contents copyright 1958 by Scho 
lastic Magazines, inc, SUBSCRIPTION PRICE $! per 
school year per subscription, or 50 cents per schoo! 
semester per subscription, for 5 of more wshscrip 
tions to one address; $1.50 per school year per 
subscription for less thon 5 swhbscriptions. Single 
copy of Co-ed, 25 cents. Practical Home Economics / OUR FRONT COVER 
Edition of Co-ed, $3 per school year. Single copy j 
of Practical em Economics oien of Se ed 35 Ve Our future homemaker displays pictures to block print or embroider. 

Office She herself looks picture-pretty in handknit sweater and slacks 
eral and Editoriat Offices, 33 W. 42d St. New Member of Audit Cover photograph courtesy McCall's Needlework & Crafts Magazine 
York 36, N. Y. (Spring-Summer, 1958) which features these and other handcrafts. 

Bureau of Circulations For more information see page 42. 
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Yeors from this moment 


you will be proud you chose 
Sterling by LUNT! For here 

is one of the loveliest things 
you can own—that you will use 
and enjoy every day of your 


married life—and because it is 
solid silver it will never have 

to be replaced... actually becomes 
more beautiful as time goes by! 


STERLING 


iNustrated, left to right: Patterns in the fashion 

of today, for the traditions of tomorrow 
Sweetheart Rose, Modern Victorian, the new Spring Serenade 
For information and a copy of “My Hope Chest Diary” write 
Lunt Sterling, Dept. C-1, Greenfield, Massachusetts 


Sterling is for now ...and for You 
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Co-ed 


First Prize—Four 4-piece place settings of Lunt’s Spring 


SANDWICH CONTEST 


Second Prize—Electrolux Vacuum Cleaner, new 1958 model. Pa 
Put your own original ideas to work Worth 999.79 
ie . Third Prize—General Electric Automatic Grill and Waffle 4 
and win! You can own any one of Baker, Worth $21.95, : 
these twenty exciting PRIZES! Fourth Prize—One case of 36 bars each of 4 colors of Dial ‘ 
Complexion Soap (144 cakes—a year’s supply). ae 
Worth about $20. 
Fifth Prize—Two cases containing 48 cans of Libby’s Sliced : 
Pineapple. Worth $18.72. 
FIRST PRIZE 
Sixth Prize—Toni Gift Box, containing 1 Toni Home Per- 
manent, 1 bottle White Rain Shampoo, | 
bottle Tame Cream Rinse, | bottle Deep Magic, 
1 Viv Lipstick. Worth about $14. 
Seventh and ‘Two prizes of 6 pairs each of Hanes Hosiery ; 
Eighth Prizes—in new spring shades. Each prize worth $9. a 
Ninth and Two Clutchbag Wardrobes by Britemode, as 
Tenth Prizes—consisting of three bags each, one leather, eS: " 
one brocade, one vinyl plastic. Each prize ee 
worth $9. 
Eleventh and Two boxes of Armour’s Assorted Cheeses. 
Twelfth Prizes—Each prize worth $7. 
Thirteenth Prize— Pyrex Cinderella Mixing Bow] set. Worth 
$4.95. 
Fourteenth Prize—One Pyrex Cinderella Oval Divided Serv- 
ing Dish. Worth $2.95, i 
Fifteenth through Six prizes of two pairs each of Trimfit 
Twentieth Prizes—Snugkuf Socks. Each prize worth $1.39. . 


e To enter the contest, simply describe your original Co-ed 
Sandwich, one which you yourself concocted. Perhaps it's a : = 
favorite that you always serve at a party. Perhaps by now ae 
you re famous for it with your crowd. If you've never dreamed 
up a sandwich on your own before—that is, without the aid cz 
of a cookbook or a recipe—get busy right now. Think of the ; 
various delicious combinations of meats, vegetables, cheeses 

or sweets, breads or rolls and all of the other foods that make 

your mouth water. You'll be surprised how much ingenuity 


with foods you really have, Warning: Don't make your sand E 
wich such a weird combination that it’s indigestible! Your 
best bet is to try it on the family, friends, yourself before 7 


you enter it. Send in as many Co-ed Sandwich Ideas as you 
like. The more, the merrier! 


Your entries must be typed or written in ink. They must = 
be mailed on or before April 18, 1958. (Winners will be 2 ey 
announced in the May issue of Co-ed.) They must be accom ae 

THIRD PRIZE panied by the entry blank below or a facsimile of it with all 


information filled in 


| CO-ED CONTEST 
| 
| 
| HOME ADDRESS TOWN OR CiTY STATE 
| | 
GRADE AGE SCHOOL 
| SCHOOL ADDRESS 
i MY HOME ECONOMICS TEACHER'S NAME 2 | 
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Underwood Deviled Hem 


Y JUPITER—be the first one in crowd Ad give an 

out-of-this-world party! This teaetas mad as it sounds. 

The day will come when travel to outer space will be as 

everyday as going tor a spin in the family car. Instead of 

taking a joy ride, you'll go for a moon ride. Be aeons ahead 

of your friends, and pretend you're throwing a party for 
them high up on the moon. 

Do this! Send out invitations to seven of your friends. 
Ask them to join you for a Friday or Saturday evening that 
is out of this world! Tell them to wear their space suits 
over their party clothes, to get into their rockets or flying 
saucers, and make a comet-like landing at your house at 
7 p.m., by their atomic clocks. 

Kidding aside, if the party were really to take place on 
the moon or even on a man-made satellite (moon), your 
friends could wear their Sunday best or party duds safely 
enough, for their gear would be as well protected as if they 
were ambling down Fifth Avenue in New York on Easter 
Sunday. Although daytime temperatures zoom to 212 Fahr- 
enheit seconds after the sun appears, a space suit would 
keep the body wrapped in a constant, comfortable 68°. And 
for further earthly ease, the space traveler would always 
have with him a space capsule, also called “small earth,” 
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to protect his fragile body trom the alien atmosphere and 
to maintain normal balance. 


Out of this world or in this world, your moon party has 
to be planned just as any other one must be, and the hostess 
has to be in top terrestrial (@oWn-to-earth) form, Perhaps 
some of these party cues sound repetitious, but it is never- 
theless true that the best parties ure those that are best 
planned. That's a Co-ed slogan which you tack up on your 
kitchen cabinet. 

Here's another one; A hostess should never seem harassed. 
If she can manage to look like a guest who seems to be very 
much at home, she’s a hit as a hostess. 

Since space is your theme song, let there be lots of 
it so that people can stay in and out of orbit (get around 
without falling and tripping). Plan ahead where guests’ 
coats and hats will be placed. Clean up thoroughly the day 
before. Put breakable knicknacks and unwieldy lamp cords 
and trip-overable scatter rugs out of sight. If you do all 
this, the place will not only look inviting, but you'll have 
cleared a roomy area for dancing. Dust phonograph records. 
If you're low on records, ask a friend to bring some along, 
Warn her, though, to put her name on them to avoid mix- 
ups at evening's end, You'll play games straight out of 
Jupiter C. For suggestions, see page 22. 

But the real fun of the evening will be the orbital fueling 
and refueling (food plus refills). As you know, the VU. §., 
satellite, Explorer, spins around our planet on a mysterious 
“exotic” fuel. Let your party get its main spurt of life {1 
the same way—via foods. Just take a quick gander at the 
spatial hookers on the goodies on our menu and you!! 
get the idea. You don't have to be an atomic scientist to fix 
these; all you need is a little imagination a la satellite 
and you can really make these dishes look and taste lik: 
the galaxies. And what a heavenly flavor! 

Do your serving buffet style. If you have a tablecloth 
shot through with metallic threads, you'll be able to create 
the illusion of a comet-filled sky. If you do not have such 
an item, crepe paper sprayed with silver paint, or your own 
drawings of the galaxies in blue or gray crayon or gray 
paint will do the trick. It will be more convenient for 


MENU 


*Comet Cocktails 
*Deviled Ham-Missiles 
Cheesnik Crackers 
*Satellite Salad 
Milky Way Galaxy 


guests to eat the Deviled Ham-Missiles if they are placed 
in those paper boats made to hold hot dog rolls. 

Let's start with Comet Cocktails which have as their 
base tomato juice. If you'll read page 22, you'll notice that 
Decide which you 
want and prepare that in advance. If it's cold outside and 


there are four varieties of cocktails 


you decide on Hot Tomato, serve if if mugs, each one gar 
nished witha put-of bytter or margarine. The others take 
the shaker treatmefit apd obi lliny bor bests results, 

To make Deviled [6llow) diregtiong.in the 
recipe on p, 2B 

There's a super-duper starry centerpiece Jurkiug on that 
menu. It's the Cheesnik. To prepare it, take an Edam 
cheese and insert four skewers into this tasty cheese ball. 
Now stick varicolored toothpicks into it at random. Top 
the toothpicks with stick-on stars. Serve with crackers. 

The Milky Way Galaxy is chocolate pudding, topped with 
a ball of vanilla ice cream that is garnished with coconut. 
Make the pudding in advance. : 

You can prepare all of the ingredients for the Satellite 
Salad ahead of time except for the apple. Shred or grate 
the cabbage, scrape the carrot, chop up the green pepper. 
Place in a covered dish in the refrigerator. 

With such Vanguard (advance) preparation you'll have 
everything done with meteoric speed just before your guests 
arrive. 

The fun's guaranteed—strictly interplanetary! 
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Dressed for 


It’s not only what you wear— 


but where you wear it—that counts! 


Just right for school and after- 
school gatherings at the local sweet 
shoppe, is this box-checked cotton 
with its boat neckline, short sleeves. 
Top it with a nubby jacket. Teens 
Sil4. McCall's 4341. 45¢. 


Saturday at home means 
casual—not sloppy—with 
e skinny pants (jersey, 
poplin, linen), a “new 
look” drawstring blouse. 

Misses 12-20. Both are 

in McCall's 4159. 65¢. 
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Smart and demure are the right 
notes for going to church. This 
duo has a sleeveless sheath with 
Peter Pan collar, “Johnny” bow. 
Jacket in the new relaxed line. 
Teens 10-14. McCall's 4022. 50¢. 
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Make a “dance” entrance in a 
light airy short formal of chiffon, 
voile or nylon sheer. Molded 
bodice and gently shirred skirt 
flatter figures. Misses 10-18, 
Jrs. 11-15. McCall's 4485. 75¢. 


33 


. 
* 


Here's an ensemble to take you 
shopping in town and on to that 
Saturday night date. The over- 
blouse is back-buttoned. Sheath 
beneath has cummerbund, square 
neck in back, too. Equally pretty 
in print or solid. Misses 10-15, 
Jrs. 11-15. McCall's 4407. 65¢. 
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NGELO looked at the bright red convertible parked on 

the scuffed lot where the teachers and students kept 
their cars, It looked as out of place there as a fine new 
ranch house on a tenement street. It sure is a beaut, he 
thought, his heart pounding. Then he walked around the 
car slowly, his eyes devouring the splendor of it, his hands 
running fondly over its great, exaggerated curves. 

“The thing has all kinds of class!” his mind kept saying. 
It made the teachers’ cars and the kids’ jalopies look old, 
forlorn, slow, and incompetent. Peering inside at the sweep- 
ing instrument panel, he longed to be slumped on the new 
leather of the driver's seat with all that power before him. 
He stood beside the car, imagining it was his, seeing himself 
one with the flaming red streak that climbed an upward 
sweep of dream highway. It would be, he thought, like 
riding a wild tiger, to drop the canvas top, settle in behind 
the wheel and give this big red road cat the gas. Two hun- 
dred and thirty-five horsepower waiting to leap through time 
and space, to make the wind smack, the rain sting, the sun 
burn, and the landscape unwind like a bolt of bright ribbon. 

“Nifty wagon, sure is!” Wes Tucker had come up behind 
him and was now gaping at the red masterpiece 

“From his old man for his birthday. What a job!” 

“Whose is it?” 

“Bucky Finn's. Who else?” 

“Bucky Finn. Who else?” said everything. Bucky Finn 
was the boy at Hayward High who had all there was to 
have, and had it first—the skin-diving equipment, the pocket 
radio, the fine German camera, the room full of hi-fi. And 
he was a good kid, a little quick and hard-jawed maybe, but 
generous; always enough money in his pockets and no holes 
in the pockets. Having already been almost everywhere in 
the world separated Bucky from the others, gave him an 
ease and an understanding that were not young. Summer, 
Christmas, and Easter vacations meant those quick trips by 
plane to Europe, Cuba, South America, and Africa with his 
parents, or to join his father who was an executive in an 
import-export business. 

Whenever the holiday parties were going on, or the plans 
for them being made, Bucky was outside them. Angelo found 
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it difficult to understand why Bucky once said he'd like to 
stay home just one vacation, when Angelo knew that he or 
any of the boys would gladly have traded the fine time at 
home for one of those trips, one batch of those labels on his 
luggage. At seventeen Bucky already had a lifetime of 
memories. And he had picked up a lot of polish. But aside 
from this he was a “good kid.” He was Angelo’s best friend, 
and Angelo was his. 


A boy and his car are a combination to reckon with in April 


Now Bucky came up to them. “Good deal for pulling up 
my algebra marks, isn’t it? It’s sort of a two-in-one birthday- 
graduation present. Let's go for a ride.” 

Wes and Angelo hopped in, and two hundred and thirty- 
five horsepower began to purr so smoothly that from zero 
to forty, to fifty was like chocolate pudding. Then imper- 
ceptibly Bucky pulled the speed back to thirty and they 
seemed standing still while the city moved. It was so com- 
fortable in the car—wide, roomy and rich—and Angelo 
wished they never had to go back to things as young and 
dull as high school classrooms that afternoon, or ever. 

“We'll really let her go when we're over the first five 
hundred miles,” Bucky said. “This baby is just aching to cut 
loose!” 

It was a day for the angels—April, as the poets made it. 
The air was sharp blue silk, sun bright and full of blade 
and dazzle. It was a day when teachers smile and students 
smile back at them because they are bursting with ex- 
pectancy inside. It was the day when Angelo noticed for the 
first time how sweetly a thin blond ringlet clung to the 
nape of Ethel-lrene’s neck as she sat ahead of him in class, 
and the sight of it, and the thought of her kept making 
little crosscurrents in his mind, and it was difficult to con- 
centrate on Latin. 

Across the room, Bucky Finn was wishing he could stay 
in town this summer, and wondering if the dark little new 
girl who looked so Spanish would go out with him. He 
thought she might, if he had the whole summer at home. 

It was the day when Wes Tucker's heart broke a little. 
Not over a girl, because Wes didn't think about them nearly 
as much as he thought about automobile parts, For the right 
automobile parts coming together could, he knew, make for 
him the mansion of his dreams, the enclosure where he was 
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king of speed and space. Automobile parts just about left 
room in him for hunger and quick eating, for dressing in a 
hurry and doing the least possible school work for a passing ‘é 
grade. He had so many other things to do—deliver groceries x Kk J 
and newspapers, mow lawns, shovel snow, wash cars, comb 
junk yards. All these things he did to get the money he : SY Aer 
needed for his own car which was a triumphant combination at) TOL Why ‘ 4 a 
of almost every make known to man. 

Because of this car, which became a fantastic new model AK 
of itself every few months, Wes, at eighteen, had become 
the town genius, character, and pet Unlike the average 
jalopy, Wes Tucker's car did not look like bits and pieces 
held together with dream and wire, His car was smooth, 
racy, full of fine response. Its motor had a rich, low throb 
bing hum. He called the car “Gertrude.” All the mooning 
hours, all the prom bouquets, movies, sodas and dance 
money he had ever earned had gone into her. 

And “Gertrude” had done great things for Wes Tucker. , 
She had brought him, after ridicule, fame—first in the run- 
down neighborhood where he lived, and from the restless, 4 
critical young males who lived there. Finally, as Gertrude 
grew in beauty, grace and speed, the fame spread through 
town and Wes and his bright little car became a matter 
ot civic pride and indulgence He was now someone evcry- 
one knew and admired, one of the top town personalities. a 

There was music in Wes Tucker's world, the popular hit ff 
tunes, the movie theme songs And there was poetry in it, { 
but the poetry was not of words, It was in the pertect shape 
and performance of a moving mechanical thing that he 
took into his hands as junk and worked on until it became 
a part of the function of movement 

The boy with these thoughts was tall, with red hair, 
freckles pale blue eyes big feet, knobby knees big hands - - 
with blackened fingernails. He looked like Lincoln, walked = 
with a lope, and wis saved from hardness by an engaging _ 
grin which he wore most of the time. His clothes looked as 
much in a hurry as he always was, sort of slapped on and 
slipping off. 

This is the boy who stood with Angelo admiring Bucky 
Finn's red convertible. That it had been handed to a kid / \ 


(Continued on page 14) 
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She Makes 


Dieting kas 


Nutritionist Norine Condon 


YOUNG 


who practices what she preaches 


vivacious nutritionist 


Norine Condon 
good 


—that's Chicago's 
She's a shining example of 
looks 
tentment. Here is a girl who is wide 
awake in a dream job! 

As a nutritionist and assistant co 
ordinator for education at the Amer 
ican Institute of Baking, Norine is 
engaged in many different activities. 
These range from doing the spade 
work for a monthly nutrition arti- 
cle which appears in 
throughout the country, to preparing 


good health, and career con- 


new spapers 


copy for an educational booklet 

How does it feel to be in such a 
teaching spot? Norine ‘says, “Dieti- 
tians and nutritionists have to be 
teachers. No matter whether they 
work in a hospital or in business, in 
a clinic or in a school, they must 
encourage people to enjoy good 
food.” The greatest challenge in her 
work lies in awakening and captur- 
ing people's interest in good nutri- 
tion through good food 

Norine made up her mind to be 
come a dietitian during her senior 
year in high school. She read about 
dietetics as a profession and then 
talked with dietitians who visited 
her school. She enrolled in the home 
economics department at Mundelein 
College in Chicago. After she had 
received her Bachelor of Science de 
gree, she interned at the Ohio State 
University Hospital, became a mem 
ber of the dietitian’s professional or 
ganization (The American Dietetic 
Association), and earned a Master's 
degree from O.S.U. 

“Working at the 
been fun,” she says 
‘Food Sense—Not 
monthly newspaper column, through 
its final release to newspapers, to 
nutrition briefs for 
broadcasters, to fol 


Institute has 
“From seeing 
Nonsense, our 


writing some 
radio and T\ 
lowing our latest booklets through 
the many stages of preparation and 
on to the printer—every assignment 
brings its new challenge. I've even 
had the chance to act as advisor on 


the nutrition 

Lucky me!” 
Norine works closely with a field 

staff of seven nutritionists, who give 


aspects of a film. 


lectures on nutrition, participate in 
nutrition workshops, and appear on 
radio and TV. Twice each year, they 
report back to the American Insti- 
tute of Baking to brush up on de 
velopments in nutrition. Part of 
Norine’s job is to aid in briefing 
these field educators 

How docs a girl become a nutri 
tionist in industry? Norine Condon 
says it isn’t too difficult. A Bachelor 
of Science degree with a major in 
foods and nutrition and a year spent 
in a dietetic internship are essential 
Norine says, “I found that one can't 
learn as much’ anywhere in so short 
a time as in a dietetic internship 
There is plenty of opportunity to 
develop personal relationships and 
fast friends as well as an insight into 
what makes people tick.” 

Dietetics offers independence, se- 
curity, and a wide choice of career 
opportunities. “Not the least of its 
advantages is the free time it allows 
you,” says this busy career girl. “In 
business, your hours follow the gen 
eral office pattern with weekends 
free to spend as you choose In hos 
pital work, you may start at an hour 
when others are catching their last 
twenty winks, but you make up for 
it at the other end of the day. It's 
so luxurious to be able to dive into 
a frothy wave or to drive a golf ball 
down the fairway at an hour when 
girls in offices are returning from 
their afternoon coffee break.” 

Financial rewards in dietetics 
range from $3,600 to $10,000 at 
the top. Aside from the great num 
ber of opportunities open, perhaps 
the most attractive aspect of being a 
dietitian is the know ledge and train 
ing gained. If a dietitian leaves her 
career to raise a family, she need not 
abandon it. She can always return to 
work secure in the feeling that there 
will always be a place for her 
talents. 
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Spring Fever 


(Continued from preceding page) 


who didn’t care much for cars filled 
him with envy and resentment, both 
new feelings to him. 

To Angelo Colucci the red convertible 
was the sign of a different way of life. 
Dimly, Angelo was aware that some- 
where in the bank in his father’s name 
there was enough money to give him 
a gift like that for graduation. But he 
wouldn't get it. He had been condi- 
tioned by his life at home to know 
that. The big Buick was the Colucci 
car. His beautiful and beloved step- 
mother had a little car of her own for 
shopping and picking up the girls. 
Angelo couldn't have either of them 
except on special occasions—a game or 
a prom—and that was it. 

In Angelo the longing to have a 
car of his own was smothered by other 
things. He did not sort out the other 
things to find out what they 
He had had them all too long even 
to be able to separate them now into 
reasons. But in his longing and ad- 
miration there was no defiance, no 
regret. His car was waiting and real, 
up there somewhere ahead, bright and 
beautiful, as were all the other things, 
up there, ahead. 

In Angelo’s home there were women. 
They began with Lucretia, his step- 
mother, and ended with Rosa, his baby 
sister. There were six of them. They 
were always either laughing or crying 
or dreamy, but often they were pretty 


were. 


and strange to watch, and they made 
much excitement with their gossip and 
Naturally, the boys liked to 
come over, for the cooking was good, 
and Lucretia was generous, and his 
sisters were pretty and all of them were 
flirts. 

Naturally, Mama pouted sometimes 
and Papa roared sometimes. But it was 
always over quickly, and nothing of 
fright was ever left over to cloud sleep 
at night. The TV went on and off 
opera, comics, plays, news—but it gave 


parties 


in, as did all other things, to the greater 
romance going on within the walls that 
sheltered it: the drama with an all-star 
cast that Mama and Papa Colucci had 
produced on their own. So Angelo had 
looked at Bucky Finn's car with won- 
day. Someday 

To Bucky Finn it was one more thing 
he liked. He was grateful for it, and 
not surprised. To Bucky there were 
world—all the 
houses and rooms where he had spent 
Christmas and Thanksgiving and Easter 
and summer vacations. When they were 
all there together—his mother, his 
father, and himself—they had crowded 
so much happiness into the few days 


many homes in the 


(Continued on page 45) 
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All the 


By GAY HEAD 


ND they're off! Round the first turn he gains a 

slight lead . . . now she begins to close in. . . he 
pulls away with a sudden burst of speed . . . she 
doubles her efforts . . . the distance between them 
lessens .. . the crowd is roaring. .. . 

Hey, this is more like a rabbit hunt than a ro- 
mance. That boy looks scared to death! And out 
of breath as well. Tradition once said that boys chase 
girls—gently, Has the modern generation adopted a 
new set of rules? 


Dear Gay Head, 

The boy I like doesn't like me. I've tried writing him 
notes and phoning him, but with no success. What can 
I do? 

Jackie 


You can leave him alone and hope he'll come home, 
with a change of heart. 

A boy likes to be flattered, likes to know that some 
girl thinks he’s attractive, likes to be encouraged by her 
smiles and conversation. But he doesn’t like to feel that 
some girl is “out to get him,” that he’s being hunted 
followed, and tracked down. Stalking game is dead seri- 
ous business. Romance is supposed to be fun 

Answer Bob's notes (outside of class) but don't em- 
barrass him by repeatedly writing to him. And don't 
phone, ever, unless you have an urgent, important 
message. 


Dear Gay Head, 
When I get a boy, how do | keep him, without making 
him think I'm tying him down? 


Thelma 


The reason Tim is your boy friend is because liking 
you is more fun than not liking you. As soon as not 
being your boy friend becomes more fun, Tim will flee. 

Why does Tim like to date you? You can't put your 
finger on it, but you do know that for some reason he 
asked you out that first time and kept right on asking 
you out. The best way to make sure he keeps on asking 
is to keep on being the girl he was first attracted to, 
Wearing his ring doesn’t give you the right to phone 
him daily, be bossy or demanding, or take him for 
granted, Be all the good things you are and he'll feel 
like a lucky guy, not a roped steer, 


Dear Gay Head, 

How should | act with a boy who didn't show up for 
a date? I'd dated him twice before and liked him, but I 
haven't seen or heard from him since 


Chris 


Brush away the gloomy shadows of suspicion before 
you make a move. Lf there were statistics on the subject, 
they'd probably show that most unkept dates are unkept 
for a good reason. 

You might have phoned him an hour after the time 
he should have arrived to remind him of the date, or to 
tell his parents he hadn't arrived in case something had 
happened to him between his house and yours. If he'd 
been out, your message would have obligated him to 
phone you and explain 

If you don't see Stan for a long time, then just happen 
to meet him, say nothing about it. But if you run into 
him within the next two weeks or so, inquire casually, 
without anger, If he calls you and asks you out, accept 
if you want to, saying jokingly, “You're sure you'll make 
it this time?” If this doesn't produce an explanation, you 
might bring the matter up on your date, If he still doesn’t 
give forth, give up—either trying to get an answer or 
dating Stan. 


Dear Gay Head, 

I've liked a boy for three years. I beliewe the boy 
should make the first move, but he's shy. What do you 
advise? 


Alice 


Certainly you should not ask Lee for a date, or call 
him up, or launch a vigorous flirtation campaign. Cer- 
tainly you should not let him know how interested you 
are until you're sure he'd like the idea, But it is, and 
always has been, the girl's privilege to make the first 
conversational move. This tells the boy at least that she 
wants to know him better, and paves the way for any 
move he might want to make. 


If you have a question that you'd like to have an- 
swered, send it to Gay Head, Co-ed, 33 West 42nd St., 
New York 36, N. Y. Questions of greatest interest will be 
discussed in future columns. Sorry, no answers by letter, 
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Photograph courtesy of the Carnation Co. 


yen what you eat affect the health and beauty of your 
skin? You probably know the answer to this question, 
but do you know fact from fad where skin is concerned? 
Test yourself with these true and false questions, then check 
page 50 to see how skin and diet-wise you are. 


1. Milk is nutritious and not high in calories. TO) FO) 
2. Eat lots of beets to get rosy cheeks, TO FU) 

Fats should be eliminated from the diet, 
especially if a person has skin blemishes. TO FO 

. Eating the crusts from a loaf of bread will 
make the skin clear. TO FO 
The acid in orange juice causes skin blemishes. TT] 

Meals should be regular, as well as balanced, 
for an attractive, healthy complexion. TO FO) 


That beauty is only skin deep is true, but the fact re- 
mains that your skin is a mighty important part of your at- 
Although there are other factors influencing 
skin condition, such as cleanliness, emotions, and make-up, 
one of the biggest is a proper diet. 

Be sure that in the three meals you eat every day, all the 
important food groups are represented; (1) milk and cheese, 
(2) meat, eggs, poultry, fish, (3) leafy, green and yellow 
vegetables, (4) citrus fruits and tomatoes, (5) other fruits 
and vegetables, (6) breads, cereals, and (7) butter. If you 
can't say “Yes, 1 get the required amount of all seven of 
these food groups,” then start reforming. 

Skipping meals can actually ruin your plan for the skin 
beautiful. Let's say you pass up breakfast. Right away 


tractiveness 


you've lost a chance to get in some important foods such as 
milk, cereal, bread, and eggs. Then along about 10:30 in 
the morning when your tummy starts rumbling, you're 
tempted to quiet it down with a candy bar. Cease and de- 
sist. Have a good breakfast instead. 


The Skin 


When you're tempted to nibble, put the candy, nuts, 
potato chips on a high shelf somewhere, and get out the 
carrots, celery, apples, and bananas. Season your vegetables 
and spread your bread with butter or margarine, but skip 
the pie for dessert if you're having skin trouble. Instead of 
downing a chocolate between classes, put your money to 
better use and get milk from the Dairy-vend machine in- 
stead, And when the gang collects at Ye Olde Chocolate 
Shoppe after school or movies, pass up the Super Duper 
Special and point to orange juice, fruit salad, or milk. 

Your skin needs certain food nutrients. If you don’t sup- 
ply your body with adequate amounts of proteins, minerals, 
and vitamins via the right foods, your skin may complain 
by way of acne or other blemishes. One good source of 
protein, calcium, and riboflavin (vitamin B-2), is milk. 
There's no finer skin beverage than milk, unless you could 
add more milk to milk, and that’s not so improbable as it 
sounds! 


Drink for Beauty 


Modern scientists, starting with fresh whole milk, have 
removed all the water and butter fat, giving you tiny crystals 
of nonfat milk solids—milk solids with all the protein, min- 
erals, and B-vitamins of‘ milk. You can mix up a super 
“Beauty Beverage” with these nonfat crystalline milk solids. 

To make your “Beauty Beverage,” add 1-2/3 cups instant 
nonfat dry milk crystals to 3-% cups ice cold water and give 
it a quick stir; it dissolves. Then stir in 1/3 cup honey and 
a generous dash of cinnamon. This gives you 4 glasses of 
delicious “Beauty Beverage.” Drink four glasses of it a day, 
and you'll be getting 25 per cent more of those essential 
minerals, proteins and B-vitamins for your skin to glow on. 
And beside being so nutritious, it's easy on the waistline, 
since the beverage is nonfat and low in calories. So drink 
to a lovely complexion! 
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Try Little 
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“MEAR Miss Jones,” the note to teacher read, “Please 
excuse Ann from school today. Her little sister is 
ill, and I need Ann's help at home.” 

How often does it happen that your mother has to 
write to your teacher because she needs a helping hand 
at home during a time of illness? And when you are 
home, how do you help? 

As usual, Mom is head over heels in work. She's 
nurse, cook, bottle-washer. Besides giving large doses 
of T.L.C 


lowing all doctor's orders strictly, she also wants to 


(tender loving care) to the patient and fol- 


provide diversions so that your little sister, Teena, 
will keep her mind off herself and her illness. But 
Mom can't do everything. And this is where you come 
in. You can help your mother with a few sick-room 
chores, and you can take over largely as M.C, of the 
Department of Diversions for Teena, But remember 
that, while keeping Teena amused is very important, 
your prime concern should always be the patient's 


health, 
On Schedule 


You can help your mother greatly by writing out the 
medicine-giving schedule, the special orders regarding 
foods, liquids, temperature recordings on a chart. 


Monday 9 am. | Fruit Juice 
9 a.m, | 4 p.m. | Glass of Milk 
1 p.m. } Pills 8 am, ) 
5 p.m. ll am. 
4 p.m | 
7 p.m. 


If Teena isn’t already housed in the cheeriest, sun- 
niest room in the house, suggest tactfully to your mother 
that this be done. Beware, though, of disrupting the 
life and comfort of other members of the family too 
much or of dislodging grandmother in making the move. 

Be sure Teena is comfortable. After meals, straighten 
up the bed, smooth out the sheets, plump up the pil- 
lows, brush away crumbs. 


Taking lt Easy 


hee k or 


first. Ask 


When you plan things for Teena to do, 
have your mother check—with the doctor 


Tenderness 


him the types of activities the patient can cope with 
at this stage of her illness. Watch out for posture, eye- 
strain, and fatigue. Remember that rest is an important 
part of the daily routine. 

If the doctor says your sister may crochet, give her 
yarn, needles, and instructions. She may also enjoy 
sewing. But if she’s been crocheting for a while, don’t 
let her that Both 
pastimes produce a and 


follow up with a sewing project 


certain amount of tension, 


both are manual. Let her next activity be something 
of a spectator nature, like watching a fun television 
show. 

Maybe Teena’'s photo album needs to be brought 
up to date. Now may be a good time to do it, if she’s 
reminded to do only a little at a time, Get the paste 
pot and pictures and pen and white ink, Let her write 
amusing captions under the pictures. You can help 
her to think up zany ideas. A laugh will do her lots 


of good, 


Cutting and mounting animal pictures in a serap- 
book or modeling with clay makes an interesting way 
But check 
used for their sharp edges. Be sure that equipment and 


to pass the time, too materials and tools 
materials aren't cumbersome and energy-draining to the 
patient, 


Visitors’ Hours 


Should she or should she not have visitors? They 
can be a boon or a bane. This is really up to the doctor 
and the nature of your sister's illness. He may not 
want her to have outside callers for a while. He may, 


however, want to encourage a few of her friends to 
drop in, You can be sure he'll warn you to keep the 
visits brief, for he doesn't want his patient to become 
tired 

A sick child may be so eager to see her friends that 
she doesn't realize that talking is a drain on her energies 
and that she’s growing more and more tired, In your 
nicest manner, say that it’s time for Teena’s nap or a 


special treatment and ask her friends to come back 


for another visit soon. 
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HE DRIES tears. She blows noses. She stops fights. 

She ties shoelaces, She tells stories. She's hardly ever 
in one spot longer than an hour at a time. She's wild 
about her work. What's her line? She's children’s librarian 
on a New York Public Library bookmobile, which is a 
traveling library. 

Who is she? Twenty-six-year-old, vivacious Martha Heller 
dispels the usual concepts of the old-time, fuddy-duddy 
librarian. She's blonde, she’s glamorous, and she owns 70 
pairs of earrings. 

“The Bookmobile Lady” is what the children call her. 
“It's gratifying,” Martha remarked, “when you drive up to 
a stop at a housing project, for instance, and see a long 
line of eager children waiting for you in rain, or snow 
and cold,” 

Martha, as 
librarian in charge of the children’s book needs, works on 


With a staff of three clerks and a driver, 


the Staten Island bookmobile. This unit, a specially out- 
fitted, booklined truck, carries 900 to 1,000 volumes and it 
works just like any stationary library does. Books are charged 
out at the front desk and returned at the back desk. Children 
may take six books. 

“My children love to have me tell them stories or read to 
them. In summer I schedule story hours in playgrounds and 
summer schools.” 

Martha's own interest in the printed word began some- 
what reluctantly at the age of six. Reading was more of a 
tragedy than a treat to her then. “My friends got leghorn 
hats and pretty clothes for Christmas. I got nothing but 
books. But I soon discovered that reading was fun. I read 
and reread The Secret Garden. Today, I consider books real 
friends. That's what early exposure to books does. 

“It was my Stevens High School librarian, Miss Leona 
Trembly, in Claremont, New Hampshire, who was respon- 
sible for recruiting me for library work, though. For four 
years, | worked with her as junior librarian. At the Univer- 
sity of Michigan, where I took a Bachelor of Arts degree 
with a major in history and a minor in education, I had part- 
time jobs in the library and in a book store. After graduation 
I applied for a Library Science fellowship at Simmons Col- 
lege in Boston and received it. I learned about cataloguing, 


span 


Bookmobile Lady” 


Martha Heller—dispensing reading joy to her fans. 


basic reference, administration, children’s literature. I did a 
paper on Regional Library Development. The idea behind 
this new phase of library work is to bring library service to 
areas which are without it.” 

With her Masters degree in Library Science from Simmons, 
Martha had many opportunities for jobs. She might have 
gone to Japan, Germany, or even to Alaska with Army Spe- 
cial Services. “But someone from the personnel] office of the 
New York Public Library came to the campus,” said Martha, 
“and when I told them that I'd like to work with children 
on a bookmobile unit, I had an offer immediately. 

“I get great satisfaction from the work. I know I'm giving 
something to children that they will have with them for the 
rest of their lives. An interest in good literature opens up 
whole new worlds of adventure and knowledge. 

“The old-fashioned idea that a librarian is a bookworm,” 
Martha Heller continued, “who rarely gets away from the 
bookstacks, does not apply to the modern librarian. I date, 
I go to the theatre. I travel during my vacations. | meet 
lots of interesting people on and off the job. I am concerned 
with my appearance. I spend more than I should on clothes, 
for I have a fairly extensive wardrobe.” 

—CLame GAucHER 


CHARTING YOUR CAREER—as a LIBRARIAN 


GETTING KNOW-HOW 


“GETTING” WAYS 


GETTING TO DO THINGS 


GETTING ALONG 


GETTING AHEAD 


Take a college prepere- 
tory hs. course, Get on 
A.B. or B.S. degree from 
a college and study for 1 
in a university for a 
Master's degree in 
brory science. For a list 
of accredited schools, 
write: Americon Ubrary 
Aven, 50 E. Huron 
Chicago, Hlinois. 


You'll hove a pleasing 
personolity and a real 
liking for people and for 
books. You'll have good 
health, curiosity, initiotive, 
tect, resourcefulness, po- 
tience. You'll have ability 
to work with others. 
You'll be willing te con- 
tinve reading ond study- 
ing. 


You con be oa children’s 
librarian, readers’ odviser, 
school librarian, young 
adult librarian, music 
brorien, subject specialist, 
cataloguer, government li- 
brarian, science - technol- 
egy librarian, hospital, 
lew or circulation librori- 
on, indexer ond abstract- 
er, ort librarian. 


Salaries vary from one 
port of the country to 
another, from job to job. 
Beginners usually earn 
eround $3,800 yeor. Ex- 
perienced personnel earn 
from $4,000 te $8,000 an- 
nvually. Mony public and 
educational libraries ond 
government jobs provide 
pension plans. 


There is a large turnover, 
portly becouse librorions 
marry and stop work, 
portly due to opportuni- 
ties for administrative 
and other positions. There 
ere 10,000 professional 
library vacancies. Chief 
librerians of large libro- 
ries may earn from $7,000 
to $12,000 and up. 
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In this age of satellites and uncertainty and rush, it’s 
more necessary than ever to insist on tradition and quality 
in the home. The young homemaker who sets a good 
table, diet-wise, every day, is living with high standards; 
when she sets that table exery day with Sterling, she is 


sticking to her standards. Because Sterling is really for 


now—not for special occasions. The more you use it, the 


Spring Berenade by Laint 


more beautiful the patina grows, and the less polishing you need do. . 


There was a time when a young girl might be given six 


silver spoons for her hope chest. Today, she still gets those 


six pieces of silver, but they’re the practical half dozen that 
go to make up a place setting. This consists of a luncheon 


or dinner knife and fork, teaspoon, soup spoon, salad fork, 


and butter spreader. It’s a wise girl who drops a hint to 


friends and family as to what pattern she prefers. ‘2 esting Goving by Oneida 
Gradually, she adds needed place settings and other pieces. 
She’ll get a pie or pastry server, and a cheese slicer-server. 
She’ll want a fork for olives and pickles which can be 


used for serving lemon slices and butter pats as well. 


Fontana by Towle 


Eventually, she’ll add such pieces as silver salt and pepper 
shakers, a silver sugar bowl, a creamer, and a gravy boat. 


And, determined as she is to make the most of her Sterling, 


she’ll find charming alternate uses for her holloware. She 
can entertain her family daily, her guests occasionally, 
secure in the knowledge that she’s setting the best of all 


possible tables. 


Photographs courtesy of the Sterling Silversmiths of America Holloware by Gorham 
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Fashion-right additions 


for your daytime wardrobe 


The “look for '58” in a 
sheath with tied cowl col- 
lar and jewel pin. In pow- 
der puff pastels of Lomella 
fabric. Sizes 5-15, pink, 
blue, mint, apricot, white. 
$17.95. By Kay Junior, 


Red is the season's color 
for shoes. These of patent 
leather; gold-framed bow 
with white button. Career 


Girl by Thom McAn. $4.99. 


All-over embroidery sparks 
this rayon-linen sheath. 
Crease-resistant finish. 
Matching belt included. 
Blue, pink, beige, black. 
5-15. Teena Paige. $14.95. 


The dress every girl dreams of—in a pastel 
plaid of Dotted Swiss. Full ballooning skirt 
and sleeves. Subteens 8-14. Bonnie Blair, $9. 
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Budget-right additions 
for your nighttime wardrobe s 


It's Paris in the spring—trans- 

lated into new dreamwear. 

Left; Pierette, the pajama 

with a Chanel - influenced 

jacket and pantaloon pants. 

Right: Mimi, the ballerina 

baby doll, with a tiered “tutu” 

Ne skirt and matching bloomer 
A panties, White with pink or 

ey « blue boutique border print. 
‘e, $5.95 each. Both by Schrank. 


It's spring again—blooming on this flat-knit 
cotton pajama, crease-resistant, colorfast. 
Requires no ironing. Pink and blue print 
on white top; solid pink or blue pants. 
Comes in sizes 4-16. $3.50. By Hanes. 


Jamaica short pajamas for the 
girl who wants knee room, Star- 
printed top and matching solid 
color shorts. Of flatknit cotton 
Sizes 4-16. $2.49. By Hanes. 
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(Continued from page 9) 


* Comet Cocktails 
Tomato Treat 


For each No, 2 can tomato juice, add 2 tsp. Worcester- 
shire sauce. Taste. Add slightly more if desired. Stir well 
and chill, Serves 4 


Tomato-Sauerkraut 


Combine 1 No. 2 can tomato juice and 1 can sauer- 
kraut juice; add Worcestershire to taste. Serves 4. 


Peppy Tomato 
For each No. 2 can tomato juice, add | tbsp. lemon 
juice, pinch dried basil, and celery salt to taste. Or add 
about 1 tsp. each of grated cucumber and onion, plus 
tabasco and Worcestershire. Shake or stir. Serves 4 


Hot Tomato 


Heat 1 No. 2 can tomato juice with 1 bouillon cube. 
Serve hot in mugs. Garnish each with pat of butter. 
Serves 4. 


Pineapple and Tomato 


tep. salt 
4 cup crushed ice 


l cup pineapple juice 
cup tomato juice 


Shake vigorously in a shaker or mixer, Serves 4. 


Co-ed 


* Deviled Ham-Missiles 
3 2\%4-ox. cans Deviled 1 package (8) hot dog 


Ham buns 
4 cheese wedges carrot sticks 


Spread deviled ham on half of each bun, Slice cheese 
wedge in half lengthwise Insert cheese wedge at one 
end. and two carrot sticks at the other end, Top with 
other half of bun. Makes 8 “missiles.” 


Variations 
(1) With Relish 
Make as above, but spread ham-coated bun halves 
with pickle relish and top halves of buns with mustard 


before assembling 


(2) With Egg 
Make as above, but top ham-coated bun halves with 
seve ral slices of hard cooked evg and spread other bun 
halves with mayonnaise betore assembling. 
Co-ed 


* Satellite Salad 


2 cups finely shredded l cup grated raw carrot 
cabbage 44 cup chopped green 
cup chopped tart pepper 
apple (unpeeled) 1 «mall onion, grated 

Mayonnaise 


Sprinkle cabbage with water, then shake and drain 
Let stand in refrigerator for 15 minutes to crisp. Com- 
bine with other ingredients. Season with salt. Moisten 
mixture with a little mayonnaise. Serve on lettuce or 
cabbage leaves. Serves 8. 


Coed 


Destination—Moon! 


Va-va-va-voom! Your party has begun. You and your 
guests are off on your trip to outer space. Any scientists (or 
skilled hostess) will tell you that such an excursion won't be 
a success unless you make careful plans ahead of time. 
Because it's impossible to drift in outer space, your first 
task—and one that will make everyone feel right at home— 
isto... 


FIND AN ORBIT. Tell all your guests that a special spot 
in the room, known only to you, has been designated as 
the orbit. While music plays, everyone must walk about 
the room. When the music stops, the person closest to the 
orbit wins a point, Choose a new spot and start again. The 
high scorer wins, and because he has shown such talent in 
adapting himself to outer space, he is elected to start off 
your 


TRIP TO THE MOON. With everyone seated in a circle, 
the leader begins by saying, “I am going on a trip to the 
moon and taking an aviator.” The person to his left says, “I 
am going on a trip to the moon and taking an aviator and a 
barometer.” The next says, “I'm going on a trip to the moon 
and taking an aviator, a barometer, and a coat.” On you 
go through the entire alphabet or until you feel that you 
may not be able to reach the moon without a... . 


THREE-STAGE-ROCKET. The first two or three players 
to fall out of the last game are “It” in this one. The rest of 
the players group in threes to form the rockets, with the 
third stage of each holding on to the waist of the second 
and the second holding on to the first. The rockets try to 
escape the people who are “Its” while the people who are 
“Its” try to catch hold of the tail of a rocket. When an “It” 
succeeds in catching a tail, the head of the rocket must drop 
off and become the new “It.” To really enjoy this game, 
youll need quite a bit of space. It would be a good idea to 
move outdoors orto a basement room. 

Be prepared! If one of your rockets should make it to the 
moon before you tire of the game, you may find that some- 
one has arrived before you 


MEN FROM MARS. This requires pencil and paper for all, 
The paper should be folded in four parts. Now, turn off the 
lights. Each person draws a head on the top of his paper, 
turns it back, and passes it to the person on his right. The 
second part of the paper is for the body. Keep passing for 
the legs and feet. When the light comes on, you will have 
a good idea of what creatures from outer space may look 
like and what to expect the first time you peer into a . 


FLYING SAUCER. Divide into teams of three or four. 
Each team consists of a pilot and crew and represents a 
flying saucer. For every saucer ten pieces of paper are hid- 
den around the room with the number or name of the 
saucer written on them, While the pilots sit in chairs in 
the middle of the room, the crews must find the papers 
and bring them, one by one, to their pilots. The first team 
to find all its slips wins and is automatically voted most 
likely to succeed at being “out of this world!” 
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HOW 


COOKING AS AN ART: FOURTH IN A SERIES BY BETTY CROCKER 


“A plateful of heavenly 

light and golden biscuits is 
handsome tribute to 

the talents of any good 
cook. In fact, her kitchen 
artistry is often measured by 
how well she makes biscuits. 


“By mastering a few simple rules and 
practicing them, the biscuits you make can 
be a tribute to your cooking talents. So 
choose your biscuit making method 

(three are given in this booklet), study the 
recipes and ‘How-To’ pictures, 

and start baking!”’ 


“Betty Crocker 


“Clip and save this 8-page section. It's the fourth 
in a series. By collecting all four, you will have 
a start on a Co-ed Cook Book of your own."’ 


4 


WHAT IS A BISCUIT? 


Biscuits are members of the quick breads family. They 

are the quickest and easiest to make of all the quick breads. 
Biscuits—so popular today, had their beginning way 

back in primitive times, when early people made very 
crude hearth cakes and baked them. 


HOW TO MAKE 
STANDARD TYPE BISCUITS HOW TO SERVE 
Regular Dough Richer Dough BISCUITS AT THEIR BEST 


Sift together fted GOLD MEDAL 2 
- eee — The secret of serving biscuits at their best is 


3 tsp. baking powder 3 top. serving them piping hot, fresh from the oven. 


1 tep. 1 tep. Here's how: 
Cut in finely Ye cup shortening 6 thsp. 
Stir in (fe moke 


soft dovgh).........% cup milk % cup 


Round up on lightly floured cloth-covered board. Knead 
lightly (about 5 to 6 times). Roll or pat out about ‘4 inch 
thick (or ‘4 inch thick for thin biscuits). Cut. Place on 
ungreased baking sheet. Bake until golden brown. Serve 
piping hot with butter and jelly, honey or syrup, if ere oe? , 
desired, nore: For crusty sides, place biscuits on baking 1 Tuck biscuits in a napkin-lined basket. Fold 
sheet with spaces between. For soft sides, place biscuits corners of napkin lightly over biscuits. 


close together in round layer cake pan. 2 As more are needed, replenish from the oven. 


TEMPERATURE: 450 degrees (hot even) 
TIME; Bake 10 te 12 min. 
AMOUNT: 20 1%" biscuits (rotied Vo" thick) 


How To VARY YOUR BISCUITS 


Using either recipe, above left, you can be clever 
with these: 


3 Make only as many as you need for each meal. 


CHEESE-FILLED 
DROP BISCUITS... Even siscuits...Just right for 
simpler to make! snacks, wonderful with salads! 
Follow recipe above except 7 ‘ Roll dough on lightly 
increase milk to 1 cup. Drop floured cloth-covered board 
from spoon on greased baking into a rectangle 15x10',". 
sheet or into greased muffin 9 Cut the dough in half 
cups. lengthwise. Over one half 
; sprinkle ') cup grated 
processed American cheese. Place plain dough on top, cut the 

filled biscuits in diamond shapes and bake as usual. 


HOT PIMIENTO CHEESE 
siscuirs... Rich golden 
cheese melts over biscuits! 


Place biscuits a little apart 
on lightly greased baking 
sheet. Melt over hot water 


soft-spreading pimiento cheese BREAKFAST RING... For 

(6 to 8-oz. glass) with 2 thap. ‘ A F breakfast on Sunday! 
butter, Place a spoonful on each biscuit. Bake, The , Heat oven to 400° (mod. 
cheese will run down over tops. Serve hot. hot). Make Drop Biscuit 


dough. Shape dough into 12 
ORANGE TEA BISCUITS... , balls. Melt '4 cup butter and 
Some extra special biscuits for 


pour about 3 tbsp. of it into 
entertaining! 


a 9° ring mold. Sprinkle with 

Add grated rind of | orange 3 tbhep. brown sugar, 12 cherries (candied or maraschino) 
to dry ingredients. Before and ‘4 cup nuts. Roll balls in rest of melted butter, then in a 
baking, press ') cube of loaf mixture of ‘4 cup sugar, 1 tsp. cinnamon, 3 tbsp. chopped 
sugar, dipped in orange juice, nuts. Place in ring mold and bake 25 to 30 min. Remove from 
into top of each biscuit. pan while warm. 
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easy sters ror PERFECT BISCUITS 


Your success depends on your skill in measuring and combining 
ingredients. To help you do this, do the following beforehand: 


1 Read through recipe 


2 Preheat the oven to correct 
temperature (450° in this 
instance). 


3 Assemble ingredients 


2 Make a “‘well’’ in dry ingredi- 
ents and then add 4, cup milk—all 
at once. Stir with a fork just until 
mixture rounds up in a ball and no 
dry ingredients remain in the bowl 
Overhandling makes a tough biscuit. 


5 Cut out biscuits close together 
with floured biscuit cutter. Or for 
speed, cut into squares with knife 
Push leftover bits together lightly 
Do not reknead. Pat out dough, 
roll smooth and cut. 


4 Aasemble utensils 


& sift 2 cups flour and measure 
other dry ingredients (3 tsp 
baking powder, | tap. salt into 
sifter 


3 Then turn it onto a lightly 
floured cloth-covered board. For 
ease in handling roll the ball around 
3 or 4 times. Now knead it very 
lightly 5 or 6 times, just to smooth 
up the dough. Handle lightly 


6 Place biscuits on ungreased 
baking sheet. For soft sides, place 
close together in round layer cake 
pan. For crusty sides, place 1” apart 
on baking sheet small enough to 
permit circulation of heat. This 
gives more uniform browning. 


1 Sift dry ingredients into mixing 
bowl. Measure shortening and cut 
into flour mixture with pastry 
blender or blending fork until finely 
blended. The mixture should look 
like “‘meal,.”’ 


4 Roll the dough or pat it out 


(with floured hand). Roll the dough 
thick for thin, crusty biscuits 
|.” for thicker, soft biscuits. 


r 4 Bake in middle of oven. A heavy 
or shiny baking sheet or pan helps 
prevent overbrowning of biscuits on 
bottom, bake until golden brown 
Serve immediately. Keep extra bis- 
cuits hot until needed. 
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@ Tender golden brown crust outside, creamy white color 
inside, are marks of a good biscuit. 


@ The inside should be flaky —that is, flakes can be 
peeled off into long, thin sheets. 


@ The biscuit should also be light and fluffy with a 
medium fine grain. 


HERE’S WHAT HELPED MAKE IT GOOD: 


Baking Soda 
Baking 
+ Powder 
acid 


LEAVENING ACTION 


It is the leavener which is responsible for lightening 
quick breads. In the case of biscuits this leavening or 
“lightening” action comes from carbon dioxide gas, 
which is usually furnished by baking powder. 


Baking powder is a mixture of baking soda plus an 
acid, although this acid may vary from brand to brand. 
When you add the liquid, the acid begins acting on the 
baking soda and carbon dioxide is given off. 


Baking powder is used in making biscuits whenever 
the recipes call for sweet milk. When sour milk is used, 
both soda and baking powder are needed — just enough 
soda to neutralize the acid in sour milk and baking 
powder to furnish the additional leavening required to 
make a light fluffy biscuit. Too much soda causes a 
bitter taste and yellow specks in the biscuits. 


CUTTING IN 
SHORTENING 

This is important because 
shortening must be dis- 
tributed in layers among 
flour particles. The short- 
ening particles must be 
coated with flour in order 
to produce a flaky biscuit. 


KNEADING AND 
ROLLING DOUGH 
Kneading makes the dough 
smooth, easier to work 
with. The dough is then 
rolled to a thickness of }4" 
Notice the sticks at the 
side? It's a little trick to 
control the thickness you roll your dough. These sticks 
are \4" thick and 14 inches long, so if you roll until the 
rolling pin is touching the sticks, your dough is the 
correct and uniform thickness. You might ask your 
brother or father to make a set for you or your manual 
training class can make a set for you for different 
thicknesses of biscuits. 


SUCCESS TIPS ON 


BISCUIT MAKING rrom Betty Crocker 
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To make perfectly round biscuits, flour cutter after 
each cutting. (Dip cutter into bow! of flour, lightly 
tap against edge of bowl.) For even sides, cut 
straight down, do not twist cutter. 


2 Use a spatula rather than fingers in transferring 
biscuits from board to baking sheet. 


3 If biscuits cannot be baked right away, they may 
stand in the refrigerator for 15 to 30 minutes. (This 
applies to biscuits made with double action baking 
powder only.) 


4 To eliminate rolling out dough or rerolling scraps of 
dough, biscuits can be made in squares. Simply pat 
out dough on baking sheet and cut into squares. 


6 If biscuits are left over, toast and butter them. 


These Biscuits Shouldn't Happen to a Good Cook! 


What happened? This is what 
happens when biscuit 
dough ia undermixed,. The 
texture is coarse. The crust 
has dark spots. Reason for 
this unfavorable charac- 
teristic is that acid portion 
of the baking powder has 
not been distributed enough 
to permit reacting with 
the soda 


What happened? This is what 
happens when biscuit 
dough is overmixed. This 
biscuit has low volume, is 
heavy —tough too. Texture 
is not flaky or fine grained. 
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SPEEDY BISCUITS 
WITH A MIX... BISQUICK 


All you add is milk. Dry ingredients are right in 
Bisquick. You can mix Bisquick biscuit dough more 
because the shortening is so thoroughly distributed 
throughout the flour. This results in an 

exceedingly tender biscuit. Bisquick biscuits 

will have a golden brown crust, somewhat smoother 
than the standard type biscuit mentioned before. 


1 Heat oven to 450° (hot). Add24 
cup milk all at once to 2 cups of Bis- 
quick. Stir with fork into soft dough 
Beat dough vigorously 15 strokes 


2 Roll dough around on cloth- 
covered board which has been lightly 
dusted with Bisquick. This will pre- 
vent the dough from sticking and 


3 Knead dough gently, about 8 to 
10 times. (As in standard biscuits, 
kneading process should be gentle. 
Dough should not be overhandled). 


Dough will be soft and sticky make it easier to handle 


6 Bake 10 to 15 minutes on un- 
greased baking sheet (same as 
Standard Biscuits) and you're ready 
with homemade biscuits... quickly! 


5 Dip biscuit cutter in Bisquick. 
Cut the biscuits close together in 
order to save rerolling. 


4 After kneading, roll out dough 
to thickness. Bisquick biscuits 
increase in volume 2 to 3 times 
during baking 


How To vo MORE WITH BISQUICK BISCUITS 


For lunch or dinner 
| MAIN DISH ROLL-UPS 


Heat oven to 425° (hot). Mix 2 cups 

chopped cooked chicken, ham, veal, 
hamburger, lamb, or sea food with about '4 cup gravy or 
white sauce. 


For a party snack 
CINNAMON 
BISCUIT BALLS 


Heat oven to 450° (hot). Make 
Biscuit dough. Shape into small 

Make Biscuit dough. Roll into 18°x9” rectangle. Spread balls and roll in mixture of 2 
with meat mixture. Roll up beginning at wide side. Seal thep. sugar and | tep. cinna- 
edges. Slice 1'%" thick. Place slices in well greased pan mon. Bake on lightly greased 
(close together for soft sides, apart for crusty sides). Bake baking sheet 8 to 10 min. Makes 
15 to 20 min. Serve with gravy or sauce. Makes 12. about 2 doz. biscuits. 


For dessert 


FRUIT COBBLER 


Heat oven to 400° (mod- 
erately hot). Make Biscuit 
dough, adding 1 thap. 
sugar for each cup of Bis- 
quick. Drop by spoonfuls 
on hot prepared fruit, 
Bake 20 min, 
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NEWEST WAY T0 


All you do is bake and eat! 


1 Just pull the string to open the can. 


GOOD BISCUITS 


Betty Crocker Bisquick Biscuits (refrigerated 
and ready-to-bake) are premixed, rolled, and cut. 


2 Place close together in a round cake pan. 


3 Bake 8 to 10 minutes. 


Are they different? 


a 


They are yeast-like in texture. Bisquick Refrigerated Biscuits 
are light and fluffy. They have a smooth golden top and are 
whiter inside than the Standard Biscuits. 


What's in them? 
In the Home Style—enriched flour, shortening, leavening, 
non-fat dry milk, sugar, and salt. 

In the Buttermilk 
solids replace the non-fat dry milk. 


ingredients are same except buttermilk 


How do they keep before baking time? 

Keep Betty Crocker Bisquick Biscuits (Refrigerated) in the 
- refrigerator. Do not freeze! Ten biscuits are sealed in each can, 
with a special innerliner so they can be stored fora time. Each 
can is dated, biscuits must be baked before that date. 


Turn them into 
BUTTERSTICKS 


Heat oven to 450° (hot) 
Melt ', cup butter. Pour 
half of butter into 8° square 
pan. Shape Bisquick Refrig- 
erated Biscuits into strips by 
rolling between hands, and 
twisting to about 8". Place biscuits in pan. Pour rest of 
butter over biscuits. Sprinkle with caraway seeds, poppy 
seeds, celery seeds, or sesame seeda, if desired. Bake & to 
10 minutes. After removing from oven, allow to stand in 
pan about 2 min. to absorb the butter 


Turn them into 
LITTLE PIZZAS 


1 can Betty Crocker Bisquick 
Biscuits 


2 thsp. cooking (salad) oil 
Ya cup grated Parmesan cheese 


no. 2 can tomatoes, broken up 
Ve Ib. nippy cheese, cut in small pieces 
2-02. can anchovies, chopped or V2 cup chopped salami 


pepper Ya medium onion, grated 


Heat oven to 450° (hot). Pat each biscuit out paper-thin, 
4'.” across, on 2 baking sheets. Brush tops of dough with 
cooking oil. Arrange rest of ingredients in order listed on 
each amall round to within '4" of edge. Bake one sheet at 
a time 10 to 12 min, Makes 10 


Turn them into 
A COFFEE RING 


2 cans Betty Crocker Bisquick 
Biscuits 

cup butter, melted 

Ya cup sugar 

04 2 tsp. cinnamon 

“he Ye cup chopped nuts 


Heat oven to 375° (quick mod.). Grease a 9" round pan or 
pie pan. Separate biscuits and dip in melted butter; coat 
entirely with mixture of sugar and cinnamon. Place 15 
biscuits around outer circle of pan overlapping to fill circle. 
Then overlap remaining 5 biscuits around inner circle to 
fill pan. Pour remaining butter over top. Sprinkle with 
chopped nuts. Bake about 20 min. Allow to stand 5 min. 
before serving. About 10 servings 


Turn them into 


BUTTERSCOTCH- 
PECAN ROLLS 


Vo cup soft or melted butter 

Ya cup brown sugar (packed) 

1 can Betty Crocker Bisquick 
Biscuits 


Heat oven to 425° (hot). Mix butter and sugar, spoon 
evenly into 10 med. muffin cups. Put 2 or 3 pecan halves 
in each cup; then a biscuit. Bake 10 to 12 min. Leave in 
pan about 5 min.; then invert to remove buns. Makes 10. 
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SUNDAY BREAKFAST 


Orange Sections French Omelet 
*Quick Cinnamon Rolls or Butterscotch Rolls 
Butter 


Milk or Coffee 


*Quick Cinnamon Rolls A clever twist of your 
biscuit dough, a touch of something sweet, and you've 
baked something elegant! 

Follow recipe for Standard Biscuits (richer dough) 
(page 2), except roll dough ',” thick into rectangle, 
16x7". Spread with 2 tbsp. softened butter. Sprinkle 
with mixture of '; cup sugar and | tsp. cinnamon and 
with raisins, if desired. 

Roll up tightly as for jelly roll, beginning at the wide 
side. Seal well by pinching edge of dough into roll. Cut 
into 1” slices. Place cut-side-down on greased baking 
sheet or in greased muffin cups. 

Bake in hot oven (425°) about 15 min. If desired, 
spread warm baked rolls with confectioners’ sugar 
icing. Serve hot. Amount: 16 Cinnamon Rolls. 


Quick Butterscotch Rolls . Cinnamon rolls with a 
pecan-studded butterscotch glaze. 

Follow recipe for Cinnamon Rolls above — except 
place the rolls in 16 especially prepared med. muffin 
cups (1 tsp. melted butter, 1 tsp. brown sugar, and 2 
or 3 pecan halves in bottom of each). Bake. Serve 
hot, bottom-side-up. 


SATURDAY LUNCH 


*Pigs in Blanket 
Mustard or Catsup 
Relishes Potato Salad 
Apple Pie 


Milk or Coffee 


*Pigs in Blanket... The “pigs” are wieners or frank- 
furters wrapped in blankets of fluffy biscuit dough. 


Follow recipe for standard biscuits, (regular dough 
(p. 2)—except roll dough only ';" thick. Cut into 
oblong pieces, 4 x 3”. Roll each piece around a wiener or 
frankfurter, letting tip show at each end. Seal well by 
pinching edge of dough into roll. Bake with sealed edge 
underneath, about 15 min. Serve hot with mustard, 
catsup, or relishes. Amount: 12 Pigs in Blankets. 


SLEIGHRIDE SUPPER 


*Oven Crisp Chicken and Biscuits 
Broccoli with Lemon Butter 
Tomato Cucumber Salad 
Butterscotch Brownie a ia mode 
Milk or Coffee 


*Oven Crisp Chicken and Biscuits... Biscuits and chicken 
baked together. 


1 cup Bisquick 
2 tsp. each salt and paprika 
tsp. pepper 
Ya cup shortening (half butter) 
1 cut-up frying chicken 


Heat oven to 425° (hot). Mix Bisquick, seasonings in 
paper bag. Melt shortening in oven in 13 x 9'4 x 2” 
oblong pan. Shake pieces of chicken in a bag a few at a 
time to coat thoroughly, Lay chicken, skin side down 
in single layer in hot shortening. Bake 45 min. 

Make Biscuits. Turn chicken and push to one end in 
pan; set biscuits in single layer on other end. Bake 
another 15 min., or until biscuits are lightly browned 
and chicken tender. 4 servings. 


COMPANY DINNER 


Veal Parmesan 
Poppy Seed Noodies 
Cabbage Salad Sour Cream Dressing 
Buttersticks (p. 6) Butter 


"Strawberry Shortcake 
Milk or Coffee 


*Strawberry Shortcake... Add *; cup cream (or '4 cup 
milk plus '; cup melted butter), to 2 cups Bisquick. 
Add 2 tbsp. sugar, if desired. Proceed as for biscuits 
except cut into six 3° shortcakes. When baked, split 
in center and spoon sweetened fresh or fresh frozen 


fruit onto shortcake, generously top with whipped cream. 
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YOUR BETTY CROCKER SCORE CARD 
FOR STANDARD BISCUITS 


Score your biscuits peRreEcT (16) if they have all the 
qualities listed above each section in this chart. If less than 
PERFECT, check it accordingly; GoopD, FAIR, or POOR. 


APPEARANCE SCORE TEXTURE SCORE 
Golden brown tops, sides lighter, symmetrical shape, Light and flaky, pulling off in thin sheets; medium 
uniform size; fairly smooth level top. 2 to 3 times fine grain, slightly moist. 
size of unbaked biscuit; free from excess flour. Inside a a 
creamy white; flaky, free from yellow or brown spots. PERFECT 4() FAIR 2(_) 
GOOD POOR 
PERFECT.......4[ ] FAIR... 2[ = = 
GOOD POOR Poor Characteristics : Here’s Why: 
Not flaky Not enough shortening; too 
Poor Characteristics : Here's Why: much or too little mixing of 


shortening with flour mix- 


Low volume Not enough leavening, too sure; uot enough kneading 
mith shortening; too much ‘ : 
mixing or handling; oven Coarse, uneven cells Too much leavening; too 
temperature too high. little mixing 

Too pale Oven temperature too low. Too dry Dough too stiff, overbaking. 

Bottom crust too dark Baked on darkened pan. Soggy Underbaking. 


Heavy Not enough leavening; too 
much mixing; underbaking; 
too much flour; too much 

Excess flour on crust ‘Too much flour sprinkled on liquid used. 
pastry cloth. 


Yellow or brown spots, Too much leavening; ingre- 
dients not well mixed. 


TENDERNESS SCORE FLAVOR SCORE 

Crisp and tender crust; moist and tender inside. Pleasing, well-blended with no taste of bitterness. 

PERFECT FAIR 2 [7] PERFECT 4() FAIR... 2() 

GOOD. GOOD 3(_] POOR 

Poor Characteristics: Here's Why: Poor Characteristics: Here's Why: 

Tough Lack of fat; too much liquid; Bitterness Too much leavening; improp- 
too much flour; too much er mixing of ingredients. 
mixing or handling. Burned Overbaked or oven temp. too 

Crumbly Too much leavening; too high. 
much shortening Rancid Poor quality shortening. 

Appearance ba ae If perfect, your 
NOW ADD UP ‘Tenderness eal total would be 16 
Texture... How near perrect did 
Flavor your biscuits score? 


2 
4“ 
\ 
- 
™ 
‘pte 


The Date Catcher 


By FREDERICK LAING 


Sometimes a girl needs a bit of magic— 


HAT had really brought her into 

Wallers department store was 
something definitely not romantic. She 
had promised her mother to get herself 
a pair of rubbers. As she wandered 
through she was looking wistfully at the 
things she couldn't afford or wouldn't 
be allowed to wear. The strapless eve- 
ning gown, for instance. Renee Weston 
had one like it... . 

Renee Weston, yes... whom Bert 
Howland was taking to the benefit dance 
this Saturday, this very night. And as 
for herself, who had asked her to go to 
the benefit dance at the country club? 
Why, nobody. For who was going to 
ask bashful Genevieve Smith? 

She was walking along the aisles with 


Reprinted by permission of the author 
from Collier's. Copyright, 1944, by the 
Crowell-Collier Publishing Company. 


and finds it where she 


her head down, and her heart, to judge 
from the way she felt, dragging on the 
floor behind her. It was the sign in front 
of the hair barrettes that stopped her. 

DATE CATCHERS, it said. 

And around the sign was a selection 
of barrettes for your hair. Every color 
of the rainbow, it said—pick a color to 
suit your personality. 

She stood there a moment with her 
head down. No, her mother wouldn't 
let her wear a barrette that bright and 
showy, even if she had the nerve, which 
she hadn't. 

The kind Renee Weston would wear, 
she had started to think, when the sales- 
lady broke into her train of thought: 
“This would be a nice one for you.” 

“Oh, no, I'm afraid I couldn't wear 
anything like that,” she answered. But 
at the same time she was reaching wist- 
fully for the green barrette. 


least expects it 


The saleslady looked surprised, “With 
that lovely copper-colored hair and 
those pretty eyes? Why, child, you 
could wear anything.” 

Maybe it was only a sales talk, but 
because she didn’t need much urging, 
she fastened it into her hair. 

“No, a little farther up,” the sales- 
lady said, “so it won't slip out... . One 
thing you have to remember, honey, if 
youre going to wear anything a little 
out of the ordinary, wear it like nobody 
had a better right than you. In this 
world, you gotta hold your head up.” 
She looked at the position of the bar- 
rette critically, “That's better. Why, you 
look positively . . . exciting.” 

She looked in the mirror and, sure 
enough, the green color of the barrette 
and the hint of red in her hair. . . 

“I'll take it,” she said, 

(Continued on page 42) 
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Always 


T does a girl's dress tell you 
put the girl herself?” That's the 
questi@iiwe put to the popular young 
stage GT movie star, Tony Perkins. 
Guess What his answer was.... 

“EVERYTHING! 

This month Co-ed's Charm 
wives you the inside story on what makes 
fashiow® sense. How you achieve 
that@pecial “style” which makes a girl 
éandidate for the “best-dressed” list? 
Make you 


fashion Designers Mainbocher, Claire 
Me Cardell, and Jack Baker; Model 
Agency Head John Robert Powers; and 
Tow Perkins, who is currently appear- 
ingon Broadway in Look Homeward, 
"Angel. 

Tomy's pet peeves regarding a girl's 
drs gre vehement and valid. “I don't 
Partiewarly like flashy pins, too-long 
skirts; *dangly earrings, or dark colors, 
fi genta! black. Also, I think 
a girl should save formal dress for a 
formal eccasion, when she wants to ap- 
spr ial, different.’ 
on, “I like 

best fashion plate 

aw fashions to her own particular 
miity and looks, she'll be individu- 
® she can't do this, she should 
me current fads alone. I like a 
herself.” 


It’s Basic! 
CCardell says in her book, 
Wear’: “The right dress 
Su @ job, win you a boy 
» or even a husband. 
each and all together 


Course 


can 


tips from such experts as 


except 


a girl to be her 
If she can adapt 


What 
may ge 
friend, o 
From hat 


Photograph by Raith Paul Marechal! 


in Style 


The experts tell you about that certain 


something which makes a girl “well-dressed” 


are a subtle adding or subtracting of 
you. Being a woman of many moods 
and more than one personality to match 
your versatile life, you will need more 
than one kind of clothes in your ward- 
robe.” 

You will be self-confident and poised 
at all times if you know that no matter 
what the occasion, you'll have the right 
clothes to wear for it. Your basic ward- 
robe should be planned with your fig- 
ure, coloring, and personality in mind. 
It should be color-coordinated, It’s not 
how many items there are in your ward 
robe that create interest and charm but 
their interchangeability. 

To be well-dressed, you need: 

Two coats—winter coat and spring and 
fall topcoat—or year-round topcoat, 
depending on your geographical loca- 
tion, and a raincoat. 

Suit—neither too dressy nor too sporty. 

Separates—skirts, blouses, sweaters, 
blazer, weskits, 


ee 

. 
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Casual shirtwaist or coat dresses. 

Summer cotton dresses. 

Informal dresses for informal parties, 
hure h. lub. 

Evening or formal party dresses. 


It's Harmonious! 


Since basic clothes will carry 


you through a few seasons, you need a 


your 


harmonious color plan for them, Choose 
the basic color that is most becoming 
to you, and pick others that will har- 
monize with it 
The backbone of your wardrobe 
suit, dress—should be in a solid color. 


Limit vourself to these 
coat, 


CO-ED 
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Charm 


Course 


Here are three basic colors and the 
combinations that go with them: 
Navy white, beige, gray, taupe (clear 

or dark red, pale yellow, green, blue 

green, lavender). 

Brown: black, gray, beige, white; (yel- 
low, rust, orange, pale pink, pale blue, 
green, turquoise, gold, cream) 

Black: gray, beige, (any 
pastel or bright shade). 

Try to stagger your buying of the 
costlier major items. Buy a new suit 
one year, a new coat the next, some 
new dresses the following year. Look 
over your wardrobe regularly to see 
what you can discard, and what needs 


white clear 


to be adapted to new fashion lines. 


it Fits! 


Jack Baker, of Sue Brett Fashions, 
says: “By choosing the correct lines, a 
girl can make the most of what she has 
and hide her faults. So in selecting 
clothes, she should pay great attention 
to line and style. If necessary, she 
should alter clothes to fit perfectly. 

If you're short and thin, you'll wear 
slightly-flared skirts, princess-style 
dresses, narrow-belted suits 
with short jackets or full- 
length straight or fitted coats; hats with 
narrow lines. 

If you're short and heavy, you'll wear 
slightly full skirts. Select solid-colored 
materials or those with a small design; 


dresses, 


boleros, 


. 
. 
. 
. 
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wear suits with 


waist 


color, 
the 
and hips, Wear long, three-quarter o1 


that are one 
jackets somewhat fitted at 


short sleeves, full length straight coats 
a medium-large hat with a turned-up 
brim. 

If you're tall and thin, you'll wear 
pleated gored flared skirts jackets and 
skirts of double 
breasted suits, wide lapels and a hat 
with a large brim 

If vou're tall and stout, wear skirts 
that are gored or pleated below the hip 
line than the 
fashion; dresses buttoned down front; 


contrasting colors 
g 


and wear them longet 
simple sleeves, solids rather than plaids 
semi-fitted 


medium-sized hats. 


it's Select! 
Mainbocher “A well-dressed 


woman has repose and a natural ease. 
aura of I'll 
She must 
assemble and reject before she achieves 


and figures, a coat, and 


Says 
There should never be an 
try-anything-once about her 
her own personal chi 

It's so easy to overdo the dressed-up 
look with too much jewelry, for instance. 

Jewelry can be worn to school—in 
moderation. A charm or identification 
bracelet, a locket, a simple ring—any of 
these items can be worn if they liven 
up the costume. Rhinestones or gaudy 
jewelry should be avoided, however, 
for school wear, Jangly jewels that an 
nounce your arrival like a clarion call 
are in poor taste and annoying, 

Don't use more than three accessories 
in the same color unless the basic cos- 
ture is a monotone in a neutral shade. 
On the other hand, a large variety of 
shades gives a patchwork 
quilt effect. Accessories should suit the 
clothes with which they are worn, A 
satin purse go with 
sports clothes nor is a beige leather bag 
worn with formal dress. 


accessory 


does not casual 


ne 
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practiced in the place you find yourself 
You would not wear a bathing suit on 
the streets of a resort where the practice 
is forbidden, 
“4. The ease with which you wear 
allects your 
clothes at 


your clothes 
Break in 


when you spring 


appearance 
Then 
them on your public, 
self-confidence will soar. 


new home 


your 

It you re appropriately dressed, you'll 
look better but you'll feel 
Clothes for school should be of 


only 
better 
the type 
that 


or swe 


easily cared for, yet 
“take it.” Skirts 
iters are appropriate 


that are 


cun and blouses 
unless uni 
forms are demanded, Good taste should 
be used in combining them, though, A 


frilly, 


tweed 


lace-trimmed blouse with a 
skirt, a figured blouse with a 
plaid skirt are taboo. Either the blouse 


or the skirt should be of a solid color. 


For afternoon parties or church, wear 
casual clothes, A tailored dress or suit 
is appropriate. Casual sport clothes are 
worn to movies, shopping, sports events, 
club (See pages 10-11 
examples of appropriate dress. ) 

You'll wear active sport clothes for 
bicycling, tennis, 
hiking, picnicking 


meetings. for 


swimming, skating, 


For dances, evening parties, or spe 
cial night-time dates, you'll wear clothes 


eeoeseeese of the dressy type. 

it’s Appropriate! Flares, lace, ruilies, 
John Ro bert . ° fine materials and 
Powers in his book, P- special trimmings go 


Secrets of Charm, vith dressy clothes 
says: “There are sev ( . lo Mainbocher a 
eral guideposts that well-dressed woman 
simplify all decisions és / is “is a creature of or 
regarding occasion der and poise who 
right clothes. has developed a 
1. Simply - cut warm personal style 
and simply-adorned of her own. She is 
clothes are smart never eclipsed by 
and appropriate the her clothes,” 
world over. lo Tony Perkins, “A girl is well 
“9 Choose your costume according dressed when she is comfortable and 
to the degree of formality or informality not at all self-conscious about what she 


of the invitation. A casual ‘come over 
to dinner’ doesn’t call for a strapless 
evening dress, neither does it indicate 
a sweater and skirt. 


“3. Honor the customs of dressing 


Whether she’s at class or at 
a gala event in the evening, I think she 
should be dressed simply. Simplicity in 


is wearing 


dress and make-up always spells good 
taste,” 


‘o-ed's 
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How is a pattern created? At McCall's Patterns the 
“brains” behind their designs ore Designer Albert 
Chaiken and Fashion Coordinator Lita Hossard. 


Before creating an original pattern design, Mr. Chaiken 
and Miss Hassord discuss fashion trends, ideas gleaned 
from New York and European fashion shows, fabric pre- 
views. Once the resulting design hos been analyzed for 
fashion rightness and appeal, it is turned over to sketchers. 
The finished sketch is sent to all departments that are con- 
cerned with the preparation of the new design. The approved design is transferred to muslin and 
put on a dummy. (The dummy’s measurements are 
set by the U. S. Bureau of Standards and Measure- 
ments.) Corrections are made to insure accuracy. 
Finally, the muslin is okayed by the designer and 
is ready for the next step. A drawing is made. 


: 
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The artist makes a color drawing of the design with 
its suggested fabric—worn by a live model but still 
in muslin. Fabric editor, coordinator, and designer 
have already decided what fabric is suitable. The 
drawing will appear in McCall's Pattern Catalog and 
will become the pattern envelope for this design. 
When the Diagram Department gets the photostat 
of the finished art and muslin, artists pencil in the 
step-by-step construction illustrations that make 
assembling the garment easy to accomplish, 


The construction illustrations and the muslin garment are now 
in the Pattern Department where a master pattern is made. 
Next it is scientifically graded for all size ranges. From 
these tracings, pattern drafts are made. These are seni to 
McCall's Dayton (Ohio) plant where the patterns are printed. 


A pattern has been made! Now it becomes the choice for 
exciting presentation at the most dramatic of all events— 
the fashion show! Here it is seen by fashion-conscious home 
sewers who know that they can create, with their own hands 
and with the help of a pattern, an individual fashion. 


_ 
a 


“Beauty Box” is planned to help 
make you the kind of person who pre- 
sents an attractive appearance to others. 
If you have ideas you'd like to share 
with others through this colamn-—or 
special questions about your appearance 
that you'd like to ask—write: Carol 
Ray, Co-ed Magazine, 33 West 42nd 
St., New York 36, N. Y. 


Q. I'd like to wear a chemise, but 
my figure won't take it, What can I do? 


A. For those who can't wear a straight- 
line chemise, the answer may be a hip 
belt. Narrow, daytime sacks look quite 
shapely when cinched at the hips with 
a soft leather loop belt. For more formal 
wear, try stiff, French grosgrain ribbon. 
After tying at hip bone, pull the che- 
mise above the belt about a half inch 
to give a slightly bloused look, For more 
fashion advice, see Co-ed's Charm 
Course, p. 32. 


Q. I'm self-conscious about my lower 
lip. Can I make it appear smaller? 


A. If you'll apply your lipstick less 
heavily on the lower lip, this will tend 
to de-emphasize its thickness. 


Q, My buttocks are very large com- 
pared with the rest of my body. Can 
you give me an exercise to flatten them? 


A. This exercise will help slim down 
the hips and waistline, too. Lie on 
back, shoulders flat against floor, arms 
straight back touching floor, palms up; 
legs straight out flat. Raise left leg 
straight up in air, Cross left leg over 
and touch floor on your right side with 
your toes. Keep shoulders as flat as you 
can. Return leg to straight-up position, 
then lower it to floor. Do same exercise 
with right leg. Repeat 10 to 15 times. 


Q. Is it okay to apply ice to the skin? 


A. Ice is a wonderful bracer, but it 
should not be applied directly to the 
skin. It may break the blood vessels. 
After the skin has been cleansed, ice 
may be used as an astringent. Wrap a 
few cubes in a washcloth and dab on 
skin. The effect is soothing and bracing. 


Q. How can I get rid of moles? 


A. There's not much you can do 
about moles, although doctors can re- 
move certain types. Like freckles, moles 
are probably more noticeable to the one 
who has them than to others, Most drug 
stores carry blemish-covering cosmetics 
which may hide small moles. 


THE GIRLS SOUND OFF... 


‘“‘What Are the 


What makes a happy marriage? Are 
teen-agers mature enough for marriage? 
What age do you think is ideal for 
marriage?’ We put these questions to 
you and found out how you feel. Most 
of you said that even late teens are too 
early for the responsibilities of mar- 
riage, although there isn’t one rule for 
everyone, You felt that the ideal age 
depends on the maturity of the two 
persons involved. 


In my opinion a successful marriage 
is based on love, a keen sense of respon- 
sibility, maturity of mind, a sense of 
fairness, a wanting to share happiness 
and sorrows, the ability to stand up in 
a crisis, a knowledge of caring for chil- 
dren and a home, and at least a high 
school education. 


Dora Marie Willits 
Prescott (lowa) Consolidated School 


A good marriage, as well as a good 
cake, has certain essential ingredients 
and some that will vary with circum- 
stances. 

Start with a strong determination for 
marriage success. 

Add companionship, democracy, and 
understanding. 

Mix well with uncountable measures 
of love, admiration, and trust. 

Blend in common interests. 

Season with a deep religious faith, 
and—top it off with a happy family of 
children. 

There have been no failures reported 
when this recipe was used. 

Kay Doniels 
Gollatin (Mo.) H. 


I do not think teen-agers are mature 
enough for marriage because they don't 
understand the real meaning of life and 
are not ready for the responsibilities of 
life. 

I think the ideal age for marriage is 
24 because it leaves enough time for 
education and gives a person a chance 
to establish firm bases in life. Teen-age 
marriages are usually unsuccessful. 

Joon Hrasko 


Ashland School 
Orange, N. J. 


Necessary Ingredients 


Since no two people are alike, it is 
unfair to condemn teen marriages be- 
cause some just don’t work out. Look 
how many older people's marriages go 
on the rocks. 

Gerri Wysocki 


St. Stanislaus H. S$. 
Cleveland, Ohio 


I don’t think there is one certain age 
that is the ideal age for marriage. It de- 
pends on the individuals. Most young 
people who rush into marriage base 
their love on physica) attraction alone. 
I think that common interests are im- 
portant, but I also think each party 
should learn to enjoy the other's inter- 
ests that are different. I also think that 
similar religious beliefs help to make a 
more successful marriage. Other things 
necessary to make marriage a success 
are that both parties must be willing to 
sacrifice for each other, must be able to 
see both sides of a disagreement, must 
accept responsibilities, and must work 
together harmoniously to settle the vari- 
ous problems of the home, job, and 
finances, 

Joan Hanlon 
Thorp (Wash.) H. S. 


The ability to give and take—that’s 
the most necessary ingredient for a suc- 
cessful marriage. Some teen-agers are 
concerned only with themselves and do 
not think of the happiness of others. 
How then can they possibly make a 
success of marriage? 

Terri Schirico 


Ook Park and River Forest H. S. 
Oak Park, il. 


Above all, I think love and kindness 
are important to a happy and successful 
marriage. A lot of people think security 
is most important. It is in a way, but 
you don’t love your husband for what 
he’s got, but for what he is, as a per- 
son. Understanding and thoughtfulness 
should be included. I also think that 
you should take an interest in your hus- 
yand’s work. After all, his worries are 
your worries, too, just as his triumphs 
are your triumphs. 

Becky Fowler 
Key West, Fla. 
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for a Successful Marriage?” 


Deep mutual love and the willingness 
to live up to the marriage contract, in- 
come sufficient to support a family, a 
substantial education, and long previous 
knowledge of each other are necessary 
for a successful marriage. 

Often the man can't take advantage 
of the opportunity to continue his edu- 
cation and training, and has to take a 
job instead. While the right age differs 
with the individual, a boy should finish 
school, work a few years, and have an 
idea of his life’s ambition. 

Don Spiller 
Tyler, Texas 


Marriage is like a wall. Built to keep 
something out, it is always being buf- 
feted by the elements or an invader 
trying to crack it. A marriage must have 
a foundation of love and trust fused to- 
gether to make it unjarrable. All other 
building blocks, such as common inter- 
ests, physical attraction, religion, ete., 
must be cemented in place with the un- 
crackable substance, love. If teen-agers 
can build such a wall, they are mature 
enough to marry. 

Ronald Petsch 
Denby H. 5S. 
Detroit, Michigan 


Insecurity and lack of harmony in the 
home have contributed greatly to the 
increase in teen-age marriages because 
the children involved feel they have to 
have something or somebody to love. 
Marriage seems to be their avenue of 
escape, but it only leads them deeper 
into gloom. 

Gerald Heil 


St. Mary's School 
New Englend, N. D. 


There should be a law prohibiting 
marriage until both parties are 21 years 
of age. Teen-agers don’t yet know what's 
coming off in the world, or what they 
want out of life. Right now they may be 
satisfied with their weekly pay checks, 
but later on they won't. I want nice 
things to offer my wife, or at least to 
let her see that my promise of things to 
come will materialize with a little sacri- 
fice. I also think one should be able to 
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BOYS SOUND OFF... 


raise his children comfortably and be 
able to say, “Pick your college.” 


lerry Lown 
Roosevelt H. 5S. 
Fresno, California 


Too many young people get married 
and don't know what they're getting 
into. Marriage isn't all peaches and 
cream. They're together for a couple of 
years and then they break up, It's too 
late when they discover it wasn't love 
at all, just a teen-age crush. And two 
lives are broken. It takes a long, long 
time to recover, 


Mark Reardon 
Quebec, Can. 


Before even thinking of marriage, two 
teen-agers should have finished their 
schooling and know the kind of respon- 
sibility it takes to live together, in order 
to provide a good home and family for 
each other. The husband should be a 
good provider and the wife a good 
mother and housewife. 


Den Block 
Cleveland, Ohio 


We are both engaged to very fine 
girls and see nothing wrong with teen- 
uge marriages, as long as the persons 
involved realize the seriousness of the 
“big step.” Short engagements, that is, 
less than six to ten months, should not 
be recommended, especially for teen- 
agers. I have been engaged for nearly 
a year and went with my fiancee for ten 
months before I proposed. The time ele- 
ment was about the same with Russel. 

Jim Henderson, Russel Lewis 


Eost H. $. 
Konsas City, Mo. 


NEXT “JAM SESSION” 


SHOULD CIRLS CHASE BOYS? 
Or should they leave chasing to the 
boys? Do girls chase boys too mach? 
Or aren't girls encouraging enough? 
Send your ideas to: JAM SESSION, 
Co-ed Magazine, 33 West 42nd 
Street, New York 36, N. Y. Letters 
must be mailed on or before March 
15, 1958, in order to be eligible 
for publication. 


Co-ed 
of the 
Month 


rol MacKay 


Ca 


“TT BAWLED when I won,” says Carol 

MacKay, our Co-ed of the Month. 
She won a scholarship worth $300 to 
the college of her choice for her skill in 
preparing New Jersey foods, Carol's 
veal dish, New Jersey Casserole, won 
the contest sponsored by Future Home 
makers of America, in conjunction with 
the Vocational Division of New Jersey's 
State Department of Education. The 
money is to be used toward Home Eco- 
nomics Teacher Education, 

Carol's score was 97 per cent. Her 
grade was judged on these points, 1, Her 
dress and working habits; 2. Food pre- 
pared—eye appeal, flavor, quality of fin- 
ished product; 3. Menu—well-balanced, 
preparation time; 4. Originality; 5, Man- 
ner in which served. 

Carol, a senior at Red Bank (N, J.) 
High School, doesn’t think much of 
going steady. “I play the field,” she 
says. Asked what she thinks of boys 
taking homemaking, Carol smiled, “It's 
neat. When | marry, maybe my hus- 
band will cook.” 

Wouldn't you like to try her prize- 
winning recipe? 


Veal Casserole with Onions 
and Butter Crumb Dumplings 


Coat 2 lbs. veal round steak (cut in 
pieces) with mixture of 1 tsp. paprika and 
1/3 cup flour, Brown veal in % cup oil. 
Add % tsp. salt, % tsp. pepper, 1 cup water. 
Cover and simmer 50 min 
baking dish 


soup 


lransfer to large 
Heat | can cream of chicken 
Blend in 1% cups water. Bring to a 
boil, stirring constantly. Combine with meat 
and gravy in baking dish, Add 1 tb. can 
small cooked onions (drained), Top with 
Butter Crumb Dumplings. Bake in oven at 
125° F. for 20 to 25 minutes, until golden 
brown, Serve with sauce made by heating 
1 can cream of chicken soup and 1 cup 
sour cream just to boiling, Serves 8. 


Butter Crumb Dumplings 


Sift together into mixing bowl 2 cups 
sifted flour, 4 tsp. double-acting baking 
powder, tsp salt, 1 tsp poultry seasoning 
Add 1 tsp. celery seed, 1 tsp. onion flakes, 
1 thep. poppy seed. Then blend in % cup 
salad oil, | cup milk, stir just until moist- 
ened, Drop rounded thep. of dough into a 
mixture of %& cup melted butter, 1 cup bread 
crumbs; roll to coat well with crumbs, 
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The Greeks had a word for it—delicious! 


LEXANDRKA Eliacopoulos lives in 

Athens, Greece, the city named for 
Athena, the goddess of wisdom, Many 
of the cities and mountains of Greece 
are named after gods and goddesses of 
ancient times, and legends concerning 
them abound 


There's a legend told 
about Mt. Pelion where the Eliacopou 


fascinating 


los family have their summer home. 
Once the giants who lived on earth 
were angry at the gods. These giants 
decided they would try to reac h the 


sky and battle with the gods. To get to 
the heavens, they climbed to the top 
of Mt. Pelion. But it wasn't high 
enough, so they piled it on top of Mt 
Ossa, That still high enough, 
and the giants finally gave up. Today 
talks “piling 
it means going to a lot 


wasn t 


when someone about 
Pelion on Ossa = 
of trouble to 
without succeeding 
Ale xandra 
Greek 


brunette of 17 


act omplish something 


whe is of her 
dark-eyed 
year she'll grad 
the gym 
nasium, as high school is called in most 


proud 


heritage, is a lovely 


uate from public school 


Europe an countries, “The last grade of 


schoo} keeps tiv very buss 7 she 


“We have so much to study—Ancient 
Greek, history, science, math, psychol 
ogy, Latin French, religion geography 
and several other subjects!” She also 
takes English at an English Academy 
Most Greck teen-agers consider it im 


portant to know as many foreign lan 


guages as possible 


Alex is up at 7 a.m. for a breakfast 
of porridge milk egg: bread, butter 
and potatoes Her classes start at 8:30 
and last until 12:30 when she has 
lunch, Afternoon classes last from 2 
until 4:30. Then Alex goes home to do 
her homework and study. Dinner is at 


8 p.m. For dinner she often has lemon 
(recipe below), 


bread, butter, and milk. 


lamb Spare ribs 
fruit 


soup 
salad 


Lamb Sporeribs, Greek Style 


3 ths. lamb spareribs 
tp. curry powder 
1 tap. salt 
4 pepper 
ty cup finely chopped celery 
4 cup chopped parsley 
1 tp. grated lemon rind 
1 cup orange juice 


medium-sized orange, sliced 
medium-sized lemon, sliced 
medium-sized pineapple, pared, 
cored, and sliced, or 4 slices drained, 
canned pineapple 


Place spareribs on rack in shallow 
roasting pan. Roast in slow oven (325°) 
about 1% hours. Drain off drippings. 
Combine curry powder, salt, pepper, 
celery, parsley, lemon rind, and orange 
juice; mix well. Pour 
Top with orange, 


ovet spareribs. 
lemon, and pineapple 
slices. Roast an additional 45 minutes. 
Baste lamb frequently during roasting 
period. Makes 4 servings 
In addition to her heavy homework 
load, Alex manages to help her mother 
with some of the cooking and house 
work and to care for her two younger 
Young Greek girls traditionally 
very their parents. 


Since public opinion is against their go 


sisters 
remain close to 
ing out on dates, often groups ot yirls 
have parties 
out boys. If 


among themselves with 


boys are present they're 
usually relatives or close family friends 
From their early years, Greek girls learn 
from their mothers to do handwork. To 
gether mother and daughter prepare 
the daughter's dowry of table and bed 
linens 

Some day Alex hopes to be married. 
In Greece, it is customary for the 
last ten The 


brick and groom are cx- 


wedding feast to days 
families of the 

pected to have “open house” for the 
entire time so that the wedding party 
to the other to 


and make merry. 


may go from one house 


eat, drink 


rican Producers 


Lomb is a favorite national dish in Greece. 


Above—lamb Sporeribs, Greek style. 


with 
with 


Toenail polish can be applied 
little mess, if toes are separated 
small wads of cotton. 


Phyllis Fell, Wilkes-Barre, Pa. 


When you're icing a lopsided cake, 
try propping up the 
few miniature marshmallows. 
“prop” can be eaten with the cake. 

Suzanne Grieves, Sidney, Ohio 


side with a 


This 


low 


Is there a sick person in the home 
whose dishes must be distinguished 
from those of the rest of the family? Put 
identifying marks on the bottoms of 
dishes with colored nail polish 

—Evelyn Edwards, Inkster, Mich 


When ice cream is too hard to handle, 
dip your serving spoon into a bowl of 
warm 


water. You'll find serving easier. 


Barbara Hallada, Seymour, Wis. 


Paper linings for a drawer can be cut 
three at a time. When the top layer is 
soiled, remove it, and you have a clean 
one underneath. 


Jeanne Quigg, Johnsonburg, Pa. 


To reset imitation stones in costume 


jewelry, use clear nail polish as the 
holding agent 
Alice Hartzler, Morton, Ill 
To identify your clothing when going 
on a camping trip with a group, mark 
the clothing with a marking 
pen 
—Pamela Schneider, Centralia, Wash 


laundry 


When tying a dampen 
string to prevent it from slipping. As 
the cord dries, it shrinks tight 

Mardell Mork, Ridgeland, Wis. 


prac kage 


To keep layers of cake from sliding, 
stick long skewers through the 
until icing sets. Remove before serving 

Barbara Boyd, Sesser, Ill 


lavers 


For a neat-looking closet, cover hat, 


shoe, and dress boxes with wallpaper 
to match the color of the closet 


Barbara Stone Fort W orth, Tex. 


Got any bright ideas? Co-ed will pay 
$1.00 for every homemaking hint used 
in this column. If your idea isn't com- 
pletely original, state where you heard 


or read about it. Sorry, but no items 
submitted can he returned. Write to 
“Here's How” Editor, Co-ed, 33 West 


42nd St... New York 36, N. Y. 
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Rec 


WESSON SKILLET SANDWICH 


(Ham, Cheese, Tomato) 


4 slices process American cheese 
4 slices boiled ham 
8 slices day-old bread 
Wesson Oil for frying 
2 green onions, chopped 
2 tomatoes, sliced 


Make 4 sandwiches with cheese and ham. Cover 
bottom of skillet with Wesson Oil. Heat over 
moderate heat. Add sandwiches and brown 
lightly on both sides. Brown tomato slices and 
green onions slightly. Serve with sandwiches. 


Other sandwich filling ideas to inspire you: 
Dried Beef and Scrambled Eggs, Luncheon Meat 
and Slaw, Slices of Meat Loaf, Roast Beef or 
Pork, Sliced Chicken or Turkey, Corned Beef 
and Tomatoes. 


takes the smoke 
out of frying 


Wonderful way to spark up a sandwich. Serve piping 
hot. Heavenly eating, pan fried to perfection the 
smoke-free way in Wesson Oil. Lots of variety—invent 
your own imaginative combinations. Thrifty, to boot. 
Wesson Skillet Sandwiches make day-old bread taste 
fresh as just bought. 


SOLID SHORTENINGS SMOKE WESSON OIL DOES NOT SMOKE 
because they contain an emulsifier because it is vegetable oil in its pur- 
This additive is good for baking, but est form — nothing added, No other 
breaks down and smokes in frying. oil as fresh, as pure and as light 
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net 


Figure 


Formfit’s ‘‘Bobbie’’ 
strapless 
deaou for party dresses, 
and girdle of 
with 
waist and hem. 


cotton ban- 
elastic 


lace elastic 


A gay “Bobbie” ensem- 
ble—bra and panty— 
embroidered with mul- 
ticolored pastel posies 
Panty—nylon elastic net 
By Formfit 


Right 


HY DOES Sally look so trim and 

terrific in her clothes while Susie, 
who spends more on her wardrobe, just 
looks sloppy and slouchy? 

It could be that Sally has discovered 
the secret to good grooming—the right 
bra and girdle for her figure 

A bra that properly fits and flatters 
the bosom, and a light elastic girdle or 
panty girdle that firms and smooths the 
tummy and hips will make any outfit 
you own both look better and fit better. 
So why not look your best all the time 
in the classroom, on the tennis court, at 
a Saturday night dance? 

Here is a check list for a basic ward 
robe of underpinnings 

4 or 5 plain white cotton bras for 
every day 

1 strapless bandeau for low-cut sun 
dresses and party dresses 

2 panty girdles or girdles (one to 
wash, one to wear) 

1 garter belt or pair of garter pants 

Once you have acquired these essen 
tials, vou can add to them gradually 
according to your For 
dress wear, vou might have one or two 
bras of daintily embroidered 
cotton plus a lightweight girdle 

If a bulging tummy, hips or thighs is 
your chief figure problem, a good girdle 
or panty girdle should be your constant 
companion, In addition to your 
two panties, you might 
thigh-slimming long-legged panty for 
wear under tapered slacks, Bermuda 
shorts, and slim skirts and sheaths. A 
panty or girdle with a front or back 
panel will give extra control to the 
tummy or derriere. 


fashion needs 


nylon or 


basic 


also have a 


Party dresses with fitted bodices and 
full, swishy skirts are especially flatter 
ing to a tiny-waisted figure. But if your 
midriff isn't as small as you'd like, a 
brassaliere could be a worthy addition 
to your wardrobe. A brassaliere is a 
long-line strapless which extends to just 
It slims the waist and 
midriff beautifully and also keeps the 
bra top from slipping down 

Many brassalieres and strapless ban- 
deaux are contoured with a wafer-thin 
layer of rubber to shape the 
bosom; they add to the minus bustline 
and lend support, no matter what your 
cup size may be. 


The Right Color 


Though many teens carefully coordi- 
nate the colors of their costumes, they 
often overlook the importance of keying 
their un 
dergarments The very girls who shud 
der at the thought of a color-touched 
bra and slip don't realize that white 
undergarments sometimes show through 
a black or dark-toned dress or sweater 
The solution? A black bra and _ slip— 
very simple, very sensible 

Miss White, Fashion Co-ordinator for 
the Formfit Company, offers these fash- 
“The silhouette for 


below the waist 


foam 


outer-wear colors with their 


ion tips for teens 
the sub-deb set this year.” 
“calls for a gently-rounded bosom, a 
neat—not nipped—waistline, flat tummy 
and smooth hips and thighs. It is a slen- 
der, graceful look which is naturally 
lovely, not exaggerated or distorted.” 
The new stem-slim fashions can be 
lovely only if they are worn as the de- 
signers intended—over a girdle or panty 


she says, 


The Clothes Closet 


girdle. A girdle smooths and firms the 
figure all around, gently coaxing it into 
the trim lines required by close-fitting 
skirts and dresses. 


The Right Fit 


The costliest bra or girdle is worth- 
less to you unless it fits properly, In 
order to avoid wasting money on under- 
pinnings that “don't quite fit,” do your 
shopping in a fitting room, not over the 
counter 

An experienced saleswoman can be 
of real help in suggesting the right gar- 
ments for your figure and in checking 
the fit if she’s not available, 
here's the procedure for trying on bras 
and girdles 


Howeve ! 


First, vou must put on a bra prope! 
ly. Slip the straps over your shoulders 
forward from the waist 
so that your bosom falls naturally into 
the cups. Hook the bra, straighten up, 
and adjust the straps to the right length 

snug enough so they won't slip off 
your but not so tight that 
the straps cut into vour shoulders. 

Now check the fit 
be filled out 
the sides 


and lean way 


shoulders 


The cups should 
But if flesh bulges over 
the cups are too small, Lift 
your arms high to see if the bra stays in 
place. Then take a deep breath. If the 
bra binds, you need a larger size 

A bra should fit smoothly and com 
fortably all around and should gently 


lift and support the bosom. Bras that 


are designed especially for teen-age 
figures are most likely to give vou a 
perfect fit 

But remember that you are. still 


growing and that the bra which fits you 
today may be too small six months from 
now. It’s a wise idea to buy 
than two bras at 


no more 
a time while you're 
still developing. Because your measure 
it's essential 
that you always try on bras before buy 
ing them 

Just as there is a right way to put 
on a bra, so is there a right way to put 
on a girdle or panty girdle—a way that 
is easy on you and easy on your girdle. 
First, turn the girdle partially inside 
out, with the waistband folded down to 
the garters. Step in and pull the folded 
part to the thighs. Then grasp the 
waistband and pull it up into place. 
Next 
ngs 

If your thighs bulge out at the bot- 
tom of the girdle, the garment is either 
too small or too short. If there’s a roll 
of flesh above the waistband, the girdle 
is either too small or else you need a 
high-waisted stvle. The sure test for 
comfort is to sit down in the girdle to 
see if it binds. 

If the girdle or panty passes all these 
tests and is flattering to your figure, 
you have the right garment 


ment may change rapidly 


fasten the garters to your stock 


* 
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So easy to keep that 


rst-date freshness 


Put Calgon™ in bath water, and your skin 
glows with sweet-sixteen beauty. Because 
Calgon conditions water, ties up minerals, 
and lets soap form a billowy lather to get 
your skin tingling-clean! Not a sign of 
bathtub ring, either. Try it. You'll know 
why Calgon is so gentle it's recommended 
for baby's bath. Calgon is milder, with 
less alkalinity than bath soap. 


How soft and manageable 
your lustrous hair is! 
Use Calgon with your favorite shampoo 

adding it to the wash water and to the 
first rinse, followed by a plain water rinse 
Your hair will be thoroughly clean, shiny, 
and so easy to manage, Without Calgon, 
a dulling film remains in your hair to 
mask its natural brightness 

Prove to yourself that Calgon removes 
soap film from hair with this simple test 
Before you shampoo, add only Calgon 
to warm water. There will be no suds 
Rinse your hair in this Calgon condi- 
tioned water. When suds form you will 
know that the Calgon has released the 
soap film from your hair 


Mild and gentle for 


your face and hands... 


Wash up with Calgon in the water. It 
lets soap spring into soothing suds to 
get you refreshingly clean. With Calgon, 
dull washing film can't form to cloud 
your complexion. See how radiant you 


look, how wonderfully clean you feel 


Keep your dainty Dacrons*® 


and nylons bright... 


Calgon makes the delicate beauty of your 
blouses and lingerie last a long, lone 
time. No filrn dims the brightness of 
man-made fabrics, no film clings to turn 
them dingy-eray. With Calgon in the 
water, all fabrics stay white and bright 


wash after wash 


RE Get the following he Ipful in- 
formation: (1) Laundering booklet, ‘The 
First Step to a Whiter, Brighter Wash 
(2) Sample packet of Calgon, Send name 
and address to Home Leonomics De- 
partment 324, Calgon Company, Pitts 
burgh 30, Pa 


*DuPont trademark for its polyester fiber 


CALGON ENDS 
PROBLEMS caysen |) 
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On with 
the Show! 


A GOOD motto in dramatizing your- 
self and your do-it-yourself projects 
is “Have fun first making them; have 
more fun later displaying them.” So 
how about putting on a show in your 
that is, of 
needlework, and brain- 


room? A real production 
your craftwork 
work 

Take the colorful “hangings” on our 
front cover. None of them was actually 
designed as a painting, and yet each 
serves to decorate a wall beautifully 
and originally. Did you ever think a 
simple pot holder could look so effec 
tive? Yet why not—when it's crocheted 
of heavy rug yarn in beautiful shades 
of yellow and turquoise and captures 
a butterfly for your wall? 

Or how about lighting up a corner of 
your room with some spring “tulips”? 
They re 
stitch on linen stamped with McCall's 


easily embroidered in cross 


Transfer 2216. The embroidery lends 
itself perfectly to a panel picture, 
mounted size 11 x 28 inches 

Want the stylized whale or bird to 


provide an amusing conversation piece 
your bureau? He can be yours 
from just an old hunk of wood, believe 
it or not (and some elbow grease) 
Both pictures are the result of block 


ovet 


printing, a craft which is fun and a 
challenge. These two prints are made 
on construction paper, then mounted 


against silvery weathered board “mats. 
(For to make all 
of these delightful room-fresheners, see 
McCall's Needlework & Crafts, Spring 
Summer 1958.) 

How about patchwork with 
your needle and thread and remnants of 
fabric? Make 
couch pillow with scraps of material 
from old summer dresses, skirts, pa- 
jamas, and the like. Patchwork also 
looks charming under the glass top of 
a coffee table or bureau! 

If you medal 
lions, even small pictures in lovely little 
frames, they can be hung vertically on 
a wide velvet ribbon to achieve a 
whimsical Victorian look 

Even a small but gorgeous piece of 
fabric can be displayed if you're par 
ticularly entranced with it. Use it as 
the mat for framing a picture, a photo- 
graph, or even a particularly cherished 
Valentine. 

Get out the materials now—and on 
with the show! 


Decorating ona Budget 


instructions on how 


some 


yourself a cover for a 


hav unusual coms, 


Date Catcher 


(Continued from page 31) 


“Now if you wanted to get another 
for formal wear,” the saleslady said, 
“one like this, for instance, if you were 
going to a party ora dance...” 

It was the last thing she wanted to 
talk about. She paid for the barrette 
and started to get out of there so fast 
that she smack into a big 
woman with a lot of packages, and 
almost got knocked sills 

As she neared the door, a funny old 
man was staring at her. A man with 
black eyes and a droopy gray mustache 
You could tell 
from his eves that he was smiling under 
the gray mustache. Smiling and looking 
at the date 

It was a conquest, even if it wasn't 
much. She gave him a glance. Just the 
merest passing look, but 

But the next moment a shiver of 
fright went through her, for the silly 
old thing was actually following her. 
That date catcher couldn't . but this 
was really dreadful. She started to look 
around and then she heard him say, 
“Hey, keedo!” She ran like a rabbit and 
didn't stop running until she was a block 
down the street 

Then suddenly she found herself in 
front of Carson’s drugstore and she knew 
for sure it was where she'd been intend- 
ing to go from the start. Because prac- 
tically any girl in town knew this was 
the drugstore where Bert Howland hung 
around Saturday afternoons. 

She hesitated just a moment before 
she entered the drugstore. Then she 
took a deep breath 

He was there all right. He was sit- 
ting at the soda counter, and the minute 
she saw him—the way he was hunched 
over a cup of coffee, not drinking it, 
just looking ahead—she thought, Renee 
turned him down. She's going to the 
dance with somebody else 

She sat down at the other corner of 
the counter facing his profile, and Harry, 
the soda jerk, came over to take her 
order. 

“Bring me a black and white soda.” 

And as he went to get her the soda, 
she saw, out of the side of her eye- 
lashes, that Bert Howland had turned 
and was staring at her 

She sat up straight, holding her head 
high, conscious, very conscious of the 
green date catcher. 

He said, “Hi, Genevieve.” 

She turned, and did a neat little job 
there of looking surprised. “Why, Bert 
Howland,” she said, “how long have you 
been sitting here?” 

“All my life,” he said. “Just waiting 
for you.” 

It was only a line, but ordinarily it 
would have left her stuttering. She 


bumped 


under a green fedora hat 


catcher 


wanted to reach up and make a few 
touches at her hair, just to feel the date 
catcher to give her confidence, but she 
restrained herself. 

“Flatterer,” she said. 

And a moment later, he was sitting 
on the stool beside her, looking at her 
in that same way, as though he'd just 
noticed she was alive. 

“Wearing your hair a different way 
or something, aren't you, Genevieve?” 
he asked 

“No,” he said, “I guess it’s just the 
way you're holding your head up. Like 
you thought I ought to notice some- 
thing.” 

She felt a slight flush at her cheeks 
and the tips of her ears. “Is that meant 
as a crack?” 

“Maybe,” he said, grinning, “and 
maybe not. MayberI sort of like to see 
you hold your head like that.” 

It was about ten minutes afterward 
that the unbelievable happened. He 
said “You know they re hav ing a dance 
at the country club tonight.” 

And when he actually came across 
with it, the invitation and everything, 
it was all she could do to keep from 
throwing her arms around him right 
then and there 

They left the drugstore a little later, 
and he offered to walk home with her. 
But suddenly she remembered that for- 
mal date catcher, the one you wore to a 
party or a dance. She couldn't wear the 
one she had on, She would have to have 
one to match her evening dress. And so, 
though only this morning she would 
have practically wept for joy at the 
chance to have Bert Howland walk 
home with her, she told him now that 
she simply had to get to Waller's before 
it closed. 

She got there just as the doors were 
being shut and dashed to the barrette 
counter, 

She looked for the blue-and-gold one. 
Gone! If they didn’t have another. .. . 

The saleslady reached under the 
counter, “I've been saving it for you.” 
But the date catcher she brought out 
was not the blue-and-gold one. 

“That's like the one I just bought,” 
she said, puzzled. 

And then she was standing with her 
mouth open in amazement. Why, when 
the big woman had bumped into her it 
must have been knocked off. . . . 

“It is the same one,” the saleslady 
explained. 

And with that knowledge a lot of 
things began to flash through Gene- 
vieve’s mind. But suddenly she began 
to smile and then somehow she couldn't 
stop smiling. She let her head lift easily 
while half of her listened to the sales- 
lady's story—a story about a man who 
had found his way to the barrette 
counter with her date catcher, a jolly 
old man in a green fedora. 
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Consumer Education Dept. COED, Johnson's Wax, Racine, Wisconsin 


Free copies of How To 
Have A Prettier Room 


Name 
Address 


eto have a prettier bedroom? 
eto make clever, inexpensive gifts? 
eto plan for your dream house? 


Johnson's Wax shows you how 
in these FREE, fun-to-read booklets! 


“How to Have a Pretties Room” helps you plan your room according 
to your personality—contains suggestions for 4 different kinds of 
rooms with a dozen decorating tips for each 


"Easy-to-Make Gifts for the Small Budget" gives you loads of ideas 
for making gifts for Mother's Day, Father's Day —lots of other oceca- 
sions, too, like birthdays, shower gifts, party prizes, ete, 


Here is a set of housekeeping booklets to tuck into your hope chest, 
They tell you the easy way to take care of your dream house, Order 
extra sets for your mother, club members, or as shower gifts. 


JOHNSON'S WAX Racine, Wisconsin 


PASTE COUPON ON POSTCARD AND MAIL TO 


Free copies of lo Mi she 
Gifts For The Small Budget 


Free sets of Vasier 
Housekeeping Booklets 


l am a Student | Teacher H. D. A. 


(please print) 


Zone “tate 
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Whats Cooking 


@ Are you frequently confused by cooking terms when you 
are trying to follow a recipe? There you are, elbows deep 
in potato peelings, time's awasting and the difference be- 
tween “parboil” and “pan-broil” escapes you completely. 
Which of the terms in this quiz can you whiz through and 
which ones do you need to bone up on? There are 20 terms 
here, each one with three definitions, but only one is correct. 
Circle the letter in front of the one you think is right. On 
finishing the quiz, turn the magazine upside down for the 
correct answers. Allow yourself five points for each answer 
you get right. A score between 80 and 100 is honorable; 
below 80, brush up on your cooking terms and their correct 
definitions, and get together with your favorite cookbook 
for still more. Fire away! 


1, BASTE, a. Thicken gravy with flour, 
b. Moisten food, while baking or roasting, by 
spooning on pan drippings, water or sauce to 
prevent drying and add flavor, 
c. Brown slowly, 
2. BLEND: oc. Whip at high speed. 

b. Stir in a small quantity of cream. 

c. Mix two or more ingredients until well combined. 
3. CHILL: a. Place uncovered in open air 

b. Freeze 

c. Place in refrigerator or other cold 
place until cold, 

4, CUBE: a. Cut into even-sided pieces, usually small ones. 

b. Roll chunks of food in flour before deep frying. 

c. Slice into bits. 

5. DEVIL: a. Place in a very hot oven. 
( b. Prepare with hot seasoning or sauce, 
c. Put chocolate frosting on cake. 
6. DOTY: «a. Scatter small bits of butter or mar- 
garine over top of food 
Add a glob of butter or margarine on top. 

c. With a pastry brush cover food 

evenly but lightly with fat 
7. GLAZE: a. Add luster to food by coating it with syrup or 


jelly, then heating or chilling it. 
b. Brown food surface quickly over high heat. 
c. Roll in powdered sugar. 


Drain off liquids. 

Coat with flour or sugar or other 
fine substance. 

c. Allow food to stand in liquid to 
soften or add flavor. 


Cook, uncovered in greaseless or lightly greased 
hot skillet; pour off fat as it accumulates. 

b. Roast meat and then broil it for o crisp surface. 
c. Cook over hot coals 


10. PARBOIL: a. Let stand in hot liquid. 
b. Mix dry substance with liquid until all food is 
liquefied. 
c. Boil in water or other liquid until partly cooked, 
in preparation for another way of cooking. 
11. PUREE: a. Press vegetobles, fruits through a sieve or ricer 
to produce a smooth, soft food. 
b. Preserve food by heating sufficiently to destroy 
bacteria 
c. Cut or tear in small, long narrow pieces. 
12. REDUCE: co. Pour off liquid. 
b. Lessen the amount of fluid by boil- 
ing it away. 
c. Keep oven heat low so that food 
will cook slowly and thoroughly. 
13. RENDER: Stir frequently while cooking. 
b. Add seasoning to taste. 
c. Free fat from connective tissue by heating 
slowly until fat melts and can be drained off. 
14. SAUTE: «a. Cook in a small amount of hot fat. 
b. Cook in a deep layer of hot fat 
c. Bake in layers with white sauce. 
15. SEAR: a. Brown meat evenly on both sides. 
b. Add vinegar for a slightly sour taste. 
c. Brown very quickly by intense heat. 
16. SIMMER: a. Cook slowly over very low heat at a tempera- 
ture of about 185 degrees. 
b. Cook at a fast, steady boil. 
c. Stir food frequently while cooking. 
17. STEEP: Ay a. Let stand in hot liquid just below 
the boiling point. 
b. Steam food. 
c. Dip food quickly in and out of hot liquid. 
18. STOCK: a. Liquid in which meat, poultry, fish 
or vegetables are cooked 
b. A bouquet of soup greens. 
c. Fat in liquid form. 
19. TOSS: a. Beat with an electric mixer or egg beater until 
mixture is smooth. 
b. Mix ingredients lightly without mashing them. 
c. Fold in gradually. 
20. UNTIL =a. Until thickened slightly. 
Set; b. Until cold. 
c. Until a liquid has become firm, as in gelatine 
or custord, 
Answers to Quiz 
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Spring Fever 


(Continued from page 14) 


that they became unforgettable. But 
one thing was terrible—the longing and 
the loneliness when it came time for 
Bucky to leave. His father would al- 
ways say, “In a year or two there won't 
be any more of this. We'll all be to- 
gether, somewhere.” 

What Bucky really wanted was to 
have a home like the one Angelo Co- 
lucci lived in—a great big house with 
lots of people in it. The car was love 
in absence, love wrapped up in the 
biggest thing his father could think of. 
Bucky liked the car. 

As he climbed out of it that spring 
day, he stood almost six feet tall in 
the sunshine, a handsome, chestnut- 
haired boy with green-hazel eyes. He 
was wearing easily the excellent clothes 
he was used to, the soft white shirt 
the soft silk tie, and the good gray 
suit, 

Iwo weeks later, Angelo and Bucky 
spent the evening at Ethel-Irene’s house, 
Ethel-lrene was Angelo’s girl, and she'd 
had a friend over to spend the night, 
the little new girl with the dark Spanish 
hair, Maria Alvarez. Maria’s father was 
the new romance language professor in 
the university where Ethel-Lrene’s father 
taught history, so the date hadn't looked 
too planned, thanks to Angelo. 

It was one of those first warm-cool 
nights of spring and the girls wore thin, 
pretty dresses. They had their hai: 
pulled back tightly against their heads 
and tied with ribbons, and little parts 
had esc aped and curled against their 
skin all around their faces. Their eyes 
were like stars, their mouths like roses 
and they seemed all lace and ribbons, 
with tiny waists and arms like dolls 
There were pots of white tulip and 
hyacinth blooming on the window sills, 
and the thin soft curtains fanning in 
and out over them carried waves of 
fragrance into the room. The girls were 
playing the first pretty measures of 
an enchanting old ceremonial—just be 
ing young and beautiful and smiling 
their hearts out. There is no headier 
wine in the world than this, and a 
hand pressed to the heart in the shadow 
of a porch light, or kisses on the top 
of a burnished head, do not quiet a 
boy for sleep on such a night. 

Angelo and Bucky were wide-awake 
as morning as they parked the car in 
front of Nick's Sweet Shop for a Coke 
before going home. As they came out, 
Wes Tucker in “Gertrude” drew up 
alongside them. 

‘Race you out on the Cooney Road!” 
he 

“O.K.” Bucky answered, And .they 
were off. 


(Continued on page 47) 


Blemishes dry up fast! 
THYLOX MEDICATED CREAM 


heals and clears while you sleep! 


Thylox Medicated Cream penetrates up to ten times faster 
than other products treats and heals pimples from the very 


first application . .. as proved in hundreds of clinical tests, 


At the first sign of pimples, don't wait. Even little blemishes 
may develop into acne pimples that leave scars! Get Thylox! 
Its exclusive curative ingredient has been recommended by 
doctors for over 10 years — now, no prescription needed. Thylox 
will give you a cleaner, clearer, better-looking skin-—quicker 
than you ever thought possible! 


1.00 
me THYLOX’ 
EDICATED CREAM 


Also make Thylox Medicated Soap your daily soap. Cleans and 
erases blackheads, clears pores. Contains « germicidal agent that prevents 


spread of acne infection. Relieves oily skin without drying it....+---@@4 


PRODUCTS OF THE PHARMACEUTICAL DIVISION OF SHULTON 


45 

- 

| 
| 
3 
2 


to worry about 


ki ngs | 


You Name It! 


You'll spot many famous names and also some 
with fascinating meanings 


§ i 2 5 4 5 6 7 
'0 
2 13 14 
: Whe hesn't won- 

7 19 dered, “What's in 

name?” Here you'll 

70 . 21 find the meanings of 

many first names. In 

oll, there ore 30 

a2 25 names—some belong- 
ing to the famous— 

27 28 and they’re all 

starred. Counting two 

29 «(150 T 42 133 for each word, you'll 
earn a perfect total 

er of 120 points if you 

5 fill in the 60 defini- 

3 tions correctly. 

37 139 142 43 The answers are 

on page 49, but no 

“44 fair looking yet! 

a7 48 50 
® 1. It's the first name of a movie star, ° 1. The feminine form of John Also first 
Saxon name of a Bible-studying movie star 
* 5. Girl's name from the Latin meaning Russell 
fostering kind 2. Olive Drab (abbrev. for color) 

* 9, Girl's name from Old English word 3 oe sound like that of a serpent 

for rich, happy which is used to show disapproval 

*10. Name of movie and TV star, * 4, Boy's name—Irish for champion 

Lynn * 5. This name for our first man comes 
12 Kind of vase from the Hebrew for red earth 
°*13. Boy's name from the Greek. Chief * 6. Short form in German for Elizabeth. 
character in novel, Marner. 7. Master of Arts (abbrev.) 
15. Navigation (abbrev.), * §. Italian star Magnani 
17. Favorite American pastry. * 9. Feminine form of Eric 
18. Thin, watery mud *11. Elvis Presley's middle name 
19. Exist 12. On top of 
20. Officer Candidate (abbrev.). 14. Long Island (abbrev. ) 
21. Either °16. Girls name from the Latin meaning 
22, You'll use one of these to hang a pic- true, 
ture of your favorite movie star. *25. Girl's name taken from an evergreen 
°25. Name of poet, St. Vincent climbing vin« 
Millay °24. Name of the M-G-M lion 
27. End of World War I in Europe was = °25. This boy's name, from the Hebrew for 
celebrated as Day, May 5, height, is a favorite with Yale men 
1945 °26. First name of singer Cornell! 
28. Behold! *29. The Irish form of this name is Moira 
29 — medical clinic in Rochester, *30. Girl's name—Germanic for noble 

Girl's name which is the Spanish pater brother who shot 
34 of Agnes. suddenly upward 
35. First note of the musical scale 
36. It's the first name of a famous TV 7. Mrs. Koy Koger name is the English 

comedian : word for valley 

38 Name of a famous dise joc key, 38. Encourage and help in wrongdoing 

Baruch *39. TV, movie star Foch 
43. A couple 40. Doctor of Science (abbrev.) 
44 Alabama (abbret ) *4) La t name of movie stars dress de - 
45. Another name for the American igner, Helen 
buffalo Thi ¢ from the Welsh 
46. Edge or margin for wood lark 

*47. Name of dancer-movie star Vera 43. The name of a once popular dance, 

fox 

*49. The villain in Harriet Beec her Stowe’'s 48. Lieutenant (abbrev. ) 

pom Uncle Tom's Cabin, 4 50. Third note of the musical scale, 

*51. Nickname for Henrietta, 

52. Prepare for publication. My score 
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Spring Fever 
(Continued from page 45) 


The Cooney Road was deserted ex- 
cept for the moon which bathed it in 
milky whiteness. Only one dark farm- 
house lay far inland for miles against 
the wide sweep of the highway. 

Wes handed Angelo a stop watch 
and a flashlight. Angelo looked at his 
friends. Suddenly they weren't the boys 
he knew any more, They were super- 
men in silver. They were duelists at 
dawn. Even their faces were grim and 
taut, washed in cold metallic light that 
heightened their cheek bones and left 
black spots for eyes. Angelo thought, 
“This isn’t for fun!” 

As in a ritual, they marked off even 
paces on each side of the road mark, 
then ten paces up from where Angelo 
stood. Then they lined up their cars 
on the chalk marks they had made. 
When the motors were humming, Wes 
threw out his hand and Angelo did as 
instructed, “One ...two... three... 
GO!” And they were off, racing streaks 
in the moonlight. 

Wes had trouble with his car that 
night, and Bucky came in first. Angelo 
clocked him at ninety-seven miles an 
hour and Wes at eighty-nine! 

It was the first of many such nights 
each one a little more dangerous, a 
little more daring. Each time the sug 
gestion came from Wes, a dare and a 
command addressed to Bucky Finn. 
Between Wes and Bucky now there 
existed a friendship based on speed and 
youth, the only things they had in com- 
mon. 

Angelo became filled with apprehen 
sion, Wes Bucky began to look 
like two pale old men on the mornings 
after their races. They looked both ex 
hilarated and exhausted. 

“Bucky, cut it out. Wes Tucker's car 
crazy. Let him race someone else. You 
don't even like it.” 

“Did you ever see Wes Tucker when 
he’s sneering ‘Chicken’ at anyone? Well 


he says it sort of low and out of th 
side of his face, and it burns me up.” 
“Let it burn. What's the difference 
what he says?” Angelo argued. 
“Besides I like to race the thing. It's 
fun, sometimes.” 
“It's crazy, too. Somebody's going to 
hear about it and you'll be in trouble.” 
After that, Bucky passed up a few 
races, sort of shrugged them off as kid 
stuff. In the Wes Tucker 
kept working on his masterpiece jalopy 
Occasionally the littered 
woodshed at home, hammering out a 
piece of junk-yard metal, in his work 
corner in the Town Garage, or in his 
bedroom in the darkness, a girl's face 
would take shape before him. It was 


meantime 


now, if 


(Continued on page 48) 


have you sent for 


this beautiful, 
free booklet? 


“Growing Up and Liking It” is the booklet for every girl who has ever 
wondered about the facts, the problems—the whole fascinating busi- 
ness of growing up. It explains the “whys” and “wherefores” of men- 


struation and includes suggestions on health, good grooming and poise. 


Use the coupon below, and send today for your copy of “Growing Up 
and Liking It.” Free from the makers of Teen-Age by Modess®, 


the napkin 
designed just 


for 


New Teen-Age by Modess is the only sanitary napkin designed specially 
for girls in their teens, 


Slimmer in contour for complete comfort. Super absorbency, with- 


out extra bulk, for sure protection, 


Teen-Age by Modess has an exclusive new cover, a dainty pastel de 
sign. It's so wonderfully safe, so appealingly feminine... look for Teen- 


Age by Modess wherever Modess Is sold, 


Director of Education, Personal Products Corporation 
Box 5894-3, Milltown, N. J. 

Please send me a free copy of the booklet “Growing | p and Liking It” 
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lipstick that never dries your 
lips. It's creamy, cling-able! 
Feeling adventurous? Wear 
new “Orange light, 
tempting-bright orange that'll 
send shivers up his spine! 
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the face of Maria Alvarez, delicate and 
strange and dark. It began to appear 
like a coin image on every piece of 
metal that slipped through his expert 
hands, and his mind now placed her 
in the empty seat beside him in 
Gertrude. 

It was unfortunate that the day he 
finally gathered nerve enough to speak 
to her was one that found her irritable. 
Maria was gentle and quiet, but she 
was worried about the senior tests and 
had gone without lunch to study. Sud- 
denly in the school hall someone poked 
her hard in the shoulder. She turned, 
angry, to see Wes Tucker grinning 
at her. 

“Say, you,” he said, “I just wanted—” 

“I don't want to hear what you just 
wanted,” she answered haughtily and 
walked away. 

Wes didn’t know his hand was heavy 
or that he had poked so hard, or that 
the form of address was not usual, He 
only knew that he had been snubbed. 
It was unfortunate, too, that after 
school as he went to get Gertrude he 
saw Maria happily hopping into Bucky’s 
car with Bucky, Ethel-Irene, and An- 
gelo, 

That night on the old Cooney Road, 
Wes and Bucky raced toward each 
other and the first to swerve was 
“Chicken!” Angelo clocked them at 
ninety, and there was less than five 
feet between them head-on when Buck, 
swerved. A few weeks later, they played 
this deadly game with blindfolds 
Each time Bucky swerved within sec 
onds of collision to lose and hear Wes 
yell the hilarious, “Chicken!” 

Angelo, exhilarated and frightened, 
argued with Bucky to no avail 

“He's got something to prove, | 
guess, But it’s fun,” Bucky said. “Once 
you've done it a few times the blind- 
folds aren't anything. It’s all in tim 
ing.” 

Angelo had heard of this wild night 
game before, The grapevine had carried 
the news of these backroad daredevils 
and their “Chicken” game for a long 
time now. But somehow he felt that 
on other roads it was play: d differently, 
by lesser sports than these, or in jalopies 
with less lethal power, or by a pair 
of good-humored friends. There was 
something beyond sport in this, some- 
thing older, deeper, wicked, that he 
could not name 

The three bovs grew thinner. They 
looked tired, and the softness went out 
of their faces. Twice Lucretia went 
to Angelo when he was screaming in 
the night, and when she wakened him 
he mumbled something about “going 
too fast,” then, fully awake, smiled up 


Rusty 
A CO-ED CARTOON BY DE CARLO 


“Well, if nature can mix pink and 
red together in flowers, why can’t 
1 do the same thing on this fence?” 


at her trembling, and said he guessed 
he'd had a bad dream. Troubled, she 
told his father and was reassured that 
Angelo’s appetite was mighty enough 
to furnish fuel for the most melo 
dramatic nightmare, that he was grow- 
ing fast and she should not worry. But 
Lucretia worried, 

She set the girls to watching, but 
they reported nothing new, except that 
Wes Tucker hung around with Bucky 
and Angelo a little more than usual, 
Carefully, as a seasoned diplomat, she 
managed to meet at one time and an- 
other in the next few weeks all of 
Angelo’s teachers. He was doing well 
in school, as well as ever. Perhaps it 
was just growing, the exams, or maybe 
his valedictory spec h that had him 
worried, Bucky Finn and Wes Tucker 
were the same way these days. Pity 
Wes Tucker wasn't going on to college, 
people said, since he was such a little 


genius with cars 
When they mentioned Bucky Finn 
and Wes Tucker, in the same breath 
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with Angelo, Lucretia 
grouped the three. She had little to 
go on except the look in Angelo’s face 
the nights of the screaming, and the 
twice-mumbled words about going too 
fast, 

Baffled, Lucretia right then decided 
to give a big party for the senior 
class. It was a great success, noisy, 
pretty, full of fun and laughter, and 
it lasted far into the night. Seeing the 
whole class together, disarmed and gay, 
she came to the quick conclusion that 
there was something tense and old and 
antagonistic about the three tall boys. 
Angelo’s father solved that swiftly to 
his own satisfaction, but not to Lu 
cretia’s. For the solution left Angelo 
out of it. 

“That smart little Tucker has a case 


immediately 


on Maria Alvarez. And she’s become | 
Bucky Finn's girl. That's all there is 
to it. Lucretia, why do you have to 


dig at the bottom of the well when the 
water's so clear?” 

“But what about Angelo?” she said. 

“Angelo is in love with Ethel-Irene.” 

“But he was in love with her before.” 

“Before what?” 

“Before this other thing.” 

“What other thing?” 

“This thing that I feel. This thing 
that has changed them.” 

But before she could discover 
was over. 

The next Friday night the four of 
them—Maria Bucky, Ethel-lrene 
and Angelo—went to a movie, and after 
ward to Nick's for sodas. The place 
was filled with young dates, and this 
night there were many strangers and an 
air of excitement. Everyone looked up 
as the foursome entered, Wes Tucker 
was there, talking two of the 
strangers. They men from 
somewhere else in dark leather jackets 
with big goggles hanging loosely from 
padded skull caps. 

Occasional bits of the buzzing con 


to 
were older 


versation reached them 

“Wes Tucker Bucky Finn are 
doing it out on the old Cooney road 
tonight!” 


and 
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“- out on the old Cooney Road.” 

“~— and most of the money's on Wes 
Tucker, Lots of bets! Some race!” 

Ethel-lrene looked at Angelo. Maria 
looked at Bucky. 

“I said | would,” Bucky spoke. “I 
said I would,” he repeated when they 
did not answer. “Wes said the other 
times weren't fair, that the cars weren't 
equal. I have to give him his chance. 
Tonight.” 


“Let's do go home, Angelo,” Ethel- 
Irene said. “Let's all go to our house 
and have some fun.” 

Then little Maria spoke, “Let's do 
that. Let’s go now.” 

“Afterward,” said Bucky. “It'll only 
take a few minutes.” 

“I don’t want to see it!” cried Ethel. 
Irene. “You come to our house after 
ward, We'll be there waiting.” 

“Come with us now, Bucky,” Maria 


“You're crazy, Bucky,” Angelo pleaded 
frowned, “Let's go home.” “Afterward,” he answered, not dar 
“I said | would,” ing to look at her. 
The strawberry sodas were un- “Then I'll go with you,” she said, 
touched. (Continued on page 50) 
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The Skin You Love 


(Answers to quiz on page 16) 


1. True. An 8-oz., glass of milk which 
contains just 166 calories (non-fat milk 

87 calories) is an excellent source of 
proteins, the A and B vitamins, and 
calcium. The vitamins help preserve 
that lovely “school girl” complexion; 
calcium builds healthy teeth and bones. 


2. False. Beets are a delicious and 
excellent vegetable. Eat them often but 
don't expect them to cause rosy cheeks. 
Fresh air and exercise may cause rosy 
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cheeks. But certain physical disorders 
can also cause them. The degree of 
rosiness will be affected somewhat, in 
either case, by how close the blood 
capillaries are to the surface of the skin. 


3. False. Fats should not be elimi- 
nated, for they supply body energy, 
insulate against cold, and improve the 
tissues that support important organs. 
But where exists, an excess of 
rich, fatty foods should be avoided. 
It's wise to check with a doctor before 
eliminating any group of foods 
from the diet. 


ache 
one 


4. False. This is an old wives’ tale, 
probably invented to get rid of bread 
crusts. 


5. False. Some people may be aller- 
gic to orange juice (or any food) but 
for others juice is often beneficial to 
acne conditions. 


6. True. Don't go overboard on any 
one food or group of foods. Include 
plenty of fresh fruit, vegetables, meat, 
and milk in every day's meals. 
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Don’t miss April Co-ed—Charm 
Course on hand and foot beauty 
care—and an exciting Oriental 
party! 


“Full Treatment” 
Usually Brings 
Softer, 

Lovelier Skin 
Within 5 Days 


Most skin medication 
takes weeks to work, 
but Cuticura relieves 
blackheads and pimples 
in a few days—and new 
softness, new freshness, exciting new 
radiance begins! 

For fast results get all three — get 
the full treatment! 
1. Mild, superemollient 
Cuticura Soap for daily 
lather-massage. 


Amazing New Way 
Relieves Blemishes Faster 


Cuticura has said for years 
Wishing won't help your skin, Cuticura will! 


2. Soothing, softening Cuticura Oint- 
ment that improves your skin as it 
helps heal. 3. Fast-acting, greaseless 
Cuticura Medicated Liquid to cleanse 
antiseptically, remove excess oiliness, 
check blemish-spreading bacteria, 
speed healing, cool and refresh your 
skin. At leading drug counters 
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leaning toward Bucky and giving him 
a tight, frightened little smile. 

Wes Tucker and the men came to- 
ward them. 

“Ready, or do you want to ‘chicken’ ”? 
Wes asked cockily. Everyone around 
them giggled and moved toward the 
door. 

“Okay,” Bucky answered, rising. As 
he moved to leave with them, the three 
friends followed him. 

Outside, there was whispered talk al! 
around. The crowds were climbing into 
all sorts of cars and jalopies, many of 
them new to the town 


“See you on the old Cooney Road,” 
was the general comment 
Ethel-lrene shivered in the warm 


night. Angelo, beside her, was grim. 
Maria, ashen, looked straight ahead as 
Bucky started toward the rendezvous. 

Maria didn't get out of the car with 
Angelo and Ethel-lrene 

“T'll stay with you, Bucky,” she said, 
and again, “I'll stay with you!” 

It was time, The two cars faced each 
other, Beside them in the ditches and 
on the edges of the road flashlights 
flickered there was whispering 
Tonight one of the strangers was time 
keeper 


Ethel-lrene and Angelo moved to the 
roadside. Neither word. Some 
shot off a gun and the 
mounted into human silence 


said a 
one tenseness 
From far 
away the two pairs of headlights came 
swiftly until the held 
a pool of blinding light Then suddenly 
there was a figure in it, bent, grotesque 
staggering. Bucky's car 
denly to miss the 


loser roadside 


swerved sud 
but there was 
There 
splintering 
sound of cars and 
away. Then the 

and the 


horne The 


figure, 
a huge old oak tree in the way 
was a sudden sickening, 
crash, a little ery, the 
feet scuttling silence, 
the moonlight smoke 

“I was just 
or the 


swe rved off 


girl 
and 


gom 
must have 
into the 


comin’ the 


boy me 
There 
other way at 
them too, There 
officer Now there's nothin 
but them two kids over there, lookin’.’ 
Angelo and Ethel-lrene didn't hear the 


old man talking to the 


tree was 
another car 
and lotsa peopl was 


I saw them 


sirens or the 
police 
Somewhere in the 
of tree and car there 
with dark, floating hair in a 
apple blossom organdy, and a boy in a 
soft flannel thin little girl 
arms and the strong boy hands and the 


smoking inferno 
little gir! 


dress of 


was 


suit. The 


faces life had not yet finished shaping 
all as still 

And May was blowing im over the 
moonlight on a drift of bloom delicate 
as snowflakes. 


were as death is 
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“My SINGER and | 


made this dress the day 


before the party...” 


says this teen-age model, about 
her first ‘creation.’ 


“7 Never dreamed sewing my own clothes could 
be so easy,” admits pert Susan Van Wyck, 


“What's more, I might never even have tried 
if I hadn't gone on a diet last May, After that none 
of my clothes would fit, And since | couldn't 
just buy a new wardrobe, | bought a | LATHER. 
WEIGHT® and started altering. And altering was 
sO easy that my SINGER gave me courage to try 
to make a dress... from ‘seratch'!" 


Here you see her first “creation”, . . and it only 
took her about a day, 


For dates Sue wears this blue and white cotton 
print with a blue cummerbund and pearls. For 
less dressy Occasions she changes to a matching 
self belt, dons a white beret and tosses a soft white 
orion cardigan over her shoulders, 


“Now that I've discovered how much fun it is 
to sew... and how many more clothes I can get 
out of the same clothing allowance... | wouldn't 
be without my SINGER® portable,” declares Sue, 


Why don’t you take a look at the three types of 
portables at your SINGER SEWING CENTER,.. 
choose from Straight-Needle, Slant-Needle and 
Swing-Needle models. Be sure to ask about 
SINGER’s easy budget payment plan, too, 


See the large variety of patterns, notions 
and other sewing aids at your 


SINGER 


Susan chose Vogue “casy to make” Pattern 914, This 6-piece pattern SEWING S CENTER 


has also been selected by SINGER as Teen-age Pattern of the Month. 


Listed in your phone book under 
SINGER SEWING MACHINE CO, 


A trademark 


“Here's all you do’... explains Susan 


“Pin the pattern to your material. bach “Cut... and you're ready to sew! 4 ‘Finished in no time... because even 
pattern comes with a diagram that shows cinch with a PEATHERWEIGHT, It's Casy beginners like me sew straight, smooth 
you exactly how to fit the pieces on any to run,,..does the job of a full-sized SINGER, seams — quickly — with a SINGER, Bet you'll 


width fabric—so you can't go wrong, Light, too... set it up on a card table, love sewing on @ SINGER, too,” says Sue, 
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Even when it rains...you'll shine with 


Permanent Weatherproof Curls 


Get Weatherproof Curls 1-2 fast! 


Easy as setting your hair. No rods 
to wind, no resetting, no hours of 
drying! Yet curls last months with 
fast new PIN-QUICK. 


Now! Springy, clingy, sunny-day curls, even when 
it rains! Just one casy, breezy setting with new Pin-Quick 
does it— gives you the soft, casual hairstyle you love. And 
makes it weatherproof —free from rainy-day droop! 


No need for drying hair sprays, no nightly pin-ups! 
No resetting even through day after day of damp weather 
Pin-Quick weatherproof curls last for months—stay soft, shiny, 
full of life! For the one pincurl permanent that takes only 
minutes, yet gives you months of shining weatherproof curls, 


get new Pin-Quick by Richard Hudnut 


© 1058 Lambert Mudnut Varner ambert Pher 


FAST-1! Curl in minutes! 
No rods! Just set pincurla, 
apply Pin-Quick lotion. Then 
lock curls in to last with easy 
Magic Curl-Control! 


FAST.-2! Dry in minutes! 
So easy under a dryer. Won- 
derful Pin-Quick ia five times 
faster than any other pincurl 
wave! And no resetting! 


Guaranteed faster and longer-lasting 
then any other pincurl permanent, 
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